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Celebrate Mother’s Day with FruitFlowers®, the perfect pairing 
of beautiful floral bouquets and fresh fruit dipped in decadent chocolate. 


510 off 2 
y Ee fy EN 
1oO Paers $59- | 


Code: FFMOM10 


\. Valid thru: 5/2/21 


Mother’s Day -y 
FruitFlowers® 


FruitFlowers | @) edible 


*Price and availability subject to change by location. Cannot be used on previous orders & already discounted products, CONnot bem ny 
combined with other coupons, coupon codes or promotional offers. Available for a limited time only, while supplies lost. ©2021 Edi! 
IP, LLC. Edible®, Edible Arrangements®, and the Fruit Basket Logo are registered trademorks of Edible (P, LLC. All rights reserved 
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“My mother taught me how to sing.” —LORETTA LYNN. 
FROM THE SOUTHERN LIVING BISCUITS & JAM PODCAST 


My Curb Appeal Story 


Lessons in vard work, mailbox maintenance, and life 


Sid circa 1982 


mr, 


*"M NOT PROUD of this memory, 
but I’m going to share it anyway. 
When | was about 12 years old, 
growing up in Memphis, | had a 
competitive friendship with my 
next-door neighbor, Josh. We were 
rivals at evervthing—basketball. 
Ping-Pong, Atari video games, ghost in the 
graveyard, you name it. He was more athletic 
and usually won, but that didn't diminish the 
intensity of the battles. Sometimes tempers 
would flare, and one day, after an argument 
over a questionable call in a game of touch 
football, he stormed off in protest As he passed 
the Evans house, he punched our brown metal 
mailbox, and because it was a little wobbly to 
begin with, it landed with a clang in the street 
Not to be outdone, I ran to his house and spent 
a good five minutes attacking his perfectly 
sturdy mailbox, which I believe was painted 
with flowers, until it also hit the pavement. 


Sometimes | imagine our moms looking out 
their windows in utter bew 


can | say? We were idiots. 


Thankfully, our parents 
Vv. S had a sens 
humor about the whole thing, and afier ae 


ilderment. What 
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profuse apologies and an hour 
or two of mailbox repairs, Josh 
and I were soon back to being 
friends again. 

We were also (somewhat 
ironically) partners in a “land- 
scaping business.” When we 
weren't destroying property, 
we had a semiprofitable venture 
cutting our neighbors’ yards, 
trimming hedges, and raking 
leaves. We probably had five 
clients, all within a quarter mile, 
and we'd roll our push mowers 

down the street, flipping a coin to see who 
got the front yard and who got the back. We 
made about $15 per job, enough to fuel our 
bike rides to the 7-Eleven, where we spent 
our earnings on Slurpees and video games. 
I] don't remember much about the work, 
but I do recall the gratitude of our clients and 
the feeling of accomplishment after we'd left 
a yard in better shape than we'd found it. 
There are a lot of stories in this issue about 
simple improvements to make your house 
more welcoming and attractive from the street 
I wouldn't trust a pair of 12-year-olds with 
most of these projects, but there are plenty 
of things you can do on your own: putting 
some hydrangeas in containers on your porch 
(page 46), planting window boxes (page 68), 
or maybe even designing a garden in your 
front yard (page 41). As any homeowner 
knows, the work never ends-especially 
when there are young boys around. But I hope 
you'll find some inspiration in these pages to 
keep you going. 


Sid Evans, Editor in Chief 
sid@southernliving.com 


Yes, It’s 
Hydrangea 
Season! 


One of the highlights of 
spring in the South is seeing 
these shrubs bloom, and I’ve 
always liked the white ones 
that seem to glow in the late 
afternoon. We have oakleaf 
hydrangeas at my house, but 
| also love the classic ‘White 
Wedding’ hydrangeas, which 
are known for their enormous 
blossoms and stout branches. 
Nothing looks more welcom- 
ing at the front of a home. 
southernlivingplants.com 
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RESISTS FADING, STAINS, MOLD & MILDEW | 5-YEAR LIMITED WARRANTY 


WHAT WE'RE LOVING, 
SHARING, AND CELEBRATING 


HOUSEWARMING 


Blush 
and 
Bashfal 


Four simple spring 
arrangements if your 
signature color 
is pink 


iby PATRICIA WEIGEL SHANNON photographs by ROBBIE CAPONETTO SOUTHERN LIVING 7 
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” (aflibercept) Injection 
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MameOwGr YOUR EYES 


TAKE CONTROL OF YOUR SIGHT WITH EYLEA. 


nk Rn, Wighea so” at 


if Wet AMDihas impacted your eyes—and how you see lif 
fight back with EYLEA. 


EYLEA is clinically proven to help improve) vision—which 


= 
s 


A\nelped maintain vision) improvements for, upito/4 years 
with continued treatments in a clinical study - 


ASK A RETINA SPECIALIST ABOUT EYLEA. 
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DICATIONS 


EEA® (aflibercept) Injection 2 mg|(0:05 mL) is a prescription medicine approved for the 
treatment of patients with Wet Age-related Macular Degeneration (AMD), Macular Edema 
following) Retinal Vein Occlusion (RVO), Diabetic Macular Edema’ (DME), and Diabetic 
Retinopathy (DR): 


IMPORTANT SAFETY INFORMATION 

EYLEA’ (aflibercept) Injection is'a prescription medicine administered by injection into the 
eye. You should/not'use EYLEA if you have an infection inor aroundithe eye,eye painor | 
tedness, or known allergies to/any of the ingredients in EYLEA, including aflibercept. . 


"Injections into the eye with EYLEA can result in|aniinfection in the eye and retinal ! 
We) cctachment (Separation of retina from back of the eye)/can occur. Inflammation in the eye \ 
| aS a Teported| with the use of EYLEA. af 
“a 2 ‘ 7 eee ime y oS _ ee 
Wein patients, injections with EYLEA may cause’a temporary increaselin eye pressure: 
* on Hour of the'injection. Sustainedlincneases in eye pressure have been\repor ted withy 
ie m injections, and your doctor may monitor this after each injection: | 

a pericotal but rare risk of serious and'sometimes fatal side effects; related to 
NS heart attack or stroke in patients receiving EYLEA. 
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# FDA-APPROVED treatment in its class 
for patients with Wet AMD* 


he most common side effects reported in| patients receiving EYEEA were increased redness 
7 theleye, eye pain, cataract, vitreous (gel-like substance) detachment, vitreous floaters, 
noving!spots in the field/of vision, and increased pressure in the eye: 


‘olu may experience temporany visual changes after an EYLEA injection and)assoctated eye 
x.ams: do not drive on use machinery until your vision recovers sufficiently: 


‘ntact your doctor right away if you think you might be experiencing any side effects, 
necluding eye pain or redness, light sensitivity, of blugring of vision, after an injection: 


or additional safety information, please talk to your doctor and see the full Presenibing 
nffonmation for EYLEA: 


fou are encouraged to reportinegative side effects of prescription drugs tothe EDA” 
fisit www.tda.gov/medwatch, or/call 1-800-FDA-1088: . 


ease see the Consumer Brief Summary onthe adjacent page: 


{BM Truven/MarketScanidata: Number ofjinjections administered: from Q4 2018 through\Q3/2019; Data\oni File: 


SIT EYLEA.COM ee 


KYNEYLEA 


-” (aflibercept) Injection 


Consumer Brief Summary 
This summary contains risk and safety information for patients about EYLEA. It 
does not include all the information about EYLEA and does not take the place of 
talking to your eye doctor about your medical condition or treatment. 
What is EYLEA? 
EYLEA is a prescription medicine that works by blocking vascular endothelial 
growth factor (VEGF). VEGF can cause fluid to leak into the macula (the light- 
sensitive tissue at the back of the eye responsible for sharp central vision). Blocking 
VEGF helps reduce fluid from leaking into the macula. 
What is EYLEA used for? 
EYLEA is indicated for the treatment of patients with: 
- Neovascular (Wet) Age-Related Macular Degeneration (AMD) 
+ Macular Edema Following Retinal Vein Occlusion (RVO) 
- Diabetic Macular Edema (DME) 
+ Diabetic Retinopathy (DR) — 
How is EYLEA given? 
EYLEA is an injection administered by your eye doctor into the eye. Depending on 
your condition, EYLEA injections are given on different schedules. Consult with your 
eye doctor to confirm which EYLEA schedule is appropriate for you. 
Who should not use EYLEA? 
Do not use EYLEA if you have an infection in or around the eye, eye pain or redness, 
inflammation in the eye, or are allergic to aflibercept and/or any other ingredients 
in EYLEA. 
What is the most important information | should know about EYLEA? 
+ EYLEA must only be administered by a qualified eye doctor. Injection 
into the eye with EYLEA can result in an infection in the eye and retinal 
detachment (separation of retina from back of the eye) can occur. 
Inflammation in the eye has been reported with the use of EYLEA. If your 
eye becomes red, sensitive to light, painful, or develops a change in vision, 
seek immediate care from an eye doctor 
+ In some patients, injections with EYLEA may cause a temporary increase 
in eye pressure within 1 hour of the injection. Sustained increases in eye 
pressure have been reported with repeated injections, and your eye doctor 
may monitor this after each injection 
+ There is a potential but rare risk of serious and sometimes fatal side effects related 
to blood clots, leading to heart attack or stroke in patients receiving EYLEA 
Serious side effects related to the injection procedure with EYLEA are rare 
but can occur including infection inside the eye and retinal detachment 
- You may experience temporary visual changes after an EYLEA injection 
and associated eye exams; do not drive or use machinery until your vision 
recovers sufficiently 
~ Because EYLEA is composed of large molecules, your body may react to 
it; therefore, there is a potential for an immune response (allergy-like) in 
patients treated with EYLEA 
What are possible side effects of EYLEA? 
EYLEA can cause serious side effects, induding 


. See important safety information listed under “What is the most 
important information | should know about EYLEA?” 


(Pronounced: eye-lee-ah) 
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The most common side effects include 
+ Increased redness in the eye 
- Eye pain 
- Cataract 
- Vitreous (gel-like substance) detachment 
- Vitreous floaters 
+ Moving spots in the field of vision 
+ Increased pressure in the eye 


There are other possible side effects of EYLEA. For more information, ask your eye 
doctor. 
Itis important that you contact your doctor right away if you think you 
might be experiencing any side effects, including eye pain or redness, 
light sensitivity, or blurring of vision, after an injection. ’ 
You are encouraged to report negative side effects of prescription drugs} 
to the FDA. Visit www.fda.gov/medwatch, or call 1-800-FDA-1088. 
What should I tell my eye doctor before receiving EYLEA? 

* Tell your eye doctor if you have any medical conditions 

Tell your eye doctor if you are pregnant or are planning to become pregnant 

Itis not known if EYLEA may harm your unbom baby 


Tell your eye doctor if you are breastfeeding. It is not known if EYLEA may 
harm your baby. You and your eye doctor should decide whether you should 
be treated with EYLEA or breastfeed, but you should not do both 

How is EYLEA supplied? 

EYLEA is supplied in a clear, colorless to pale yellow solution. It is provided in a 
pre-filled glass syringe or glass vial containing the amount of product required for 
a single injection into the eye, which is 0.05 mL (or 2 mg of the medicine product). 
Where can | learn more about EYLEA? 

For a more comprehensive review of EYLEA safety and risk information, talk to your 
health care provider and see the full Prescribing Information at EYLEA.com. 


REGENERON 


Manufactured by: 

Regeneron Pharmaceuticals, Inc. 
777 Old Saw Mill River Road 
Tarrytown, NY 10591 


EYLEA is a registered trademark of Regeneron Pharmaceuticals, Inc. 


© 2020, Regeneron Pharmaceuticals, Inc. All rights reserved. 
Issue Date: November 2020 


Initial U.S. Approval: 2011 i, 
based on the August 2019 EYLEA® (aflibercept) injection full Prescribing information. 
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THE TULIP 
UPGRADE 


You can give 

a bouquet of 
grocery store 
tulips (we used 
three varieties: 
French, variegated, 
and standard 
single) unexpected 
dimension by 
popping their 
petals to create 

a showstopping 
focal point. Start 
with a third of the 
blooms, selecting 
ones that have just 
begun to open. 
Use your thumb 
to gently push 

the base of each 
petal until it snaps 
outward. This will 
reduce the life of 
the arrangement 
slightly, but it 
should still last 
four to five days. 


HOUSEWARMING 


THE COLLECTED ARRANGEMENT 


Stick to this formula: height + cluster + hero. Foxgloves and snapdragons give the display a peak, working 
well together due to their similar sizes and structures. Group three peonies in a julep vase to balance out 
the real star: a wide-open peony bloom that sits directly on the mouth of its vessel. 
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THE SIMPLE SWAG 


Tie a 3-inch florist foam Cage that’s been 
Soaked in water to the Center of a wooden 
Stick. Use camellia greenery (the glossy 
green foliage) to cover the Materials and 

the wreath shape. Then tuck spiky sword 
fern behind Queen Anne's lace (the clusters 
of small ivory flowers) with hellebores 
sprouting from the greenery. A peony with 
a halo of variegated leaves acts as a focal 
point. but single blooms can be used to fill 
empty spaces. Tie a piece of ribbon to either 
Side of the stick to serve as a hanger. 
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HOUSEWARMING 


STAYING POWER 
These hardy flower 
and foliage selections 
will last a week. Swap 
out tired blooms to 
keep the swag fresh. 
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SEKTION/SINARP/HASSLARP 
Kitchen 


$2259 


iBased on a 10'x10' kitchen price 


For details, visit IKEA: A. 


iinch salt, not yourself. 


@, it’s not a dream, It’s a beautiful, sustainable and affordable quality kitchen. 

™e even have a team of professionals to help you every step of the way, from 
easurement to planning to installation - even financing options. Oh, and did we 
eention it has a 25-year warranty? On second thought, maybe you do need that pinch. 


arn more at IKEA-USA.com/Kitchens 
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THE THREE-INGREDIEN 
CENTERPIECE 


Place a ball of chicken wire in a widemouthed 
shallow vase filled with water. Fan out variegated 
. pittosporum (the leaves with white edges) and 
% oakleaf hydrangea branches (the cone-shaped 
flowers) on either side of the arrangement. Add a 
cluster of peonies toward the bottom midsection 
to give it weight before tucking in oakleaf 
hydrangea leaves toward the bottom right. 
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$48/set of four: 
amiavie.com 


Palm Placemat, 
Pink, $25; 
shophammett.com 


14 MAY / 2021 
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Newest “Fleet of Ships 
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AMERICAN 
CRUISE LINES 


ING 


The Mighty Ke Mississipi: a 


From the French Quarter to the hometown of Mark Twain, experience the 


best of this legendary river. On a5 to 22-day journey, explore Civil War pps ah Memphis 
history and travel to the epicenter of American music as you cruise in Helena ef ® Tunica 
perfect comfort aboard our brand new modern riverboat. MISSISSIPPI 


Only In America 
And Only with American Cruise Lines 


Greenville 


LOUISIANA Vicksburg 


Natchez 
St. Francisville 


Baton Rouge 


Oak New Orleans 
Alley ~ 


Call | 


m 1-800-460-3504 


to request a 


FREE 
cruise guide 
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Chilled 
Cucumber Soup 
p.18 


BOUNTY 


Cool as a Cucumber 


We're lucky that cucumbers come into 
season right as temperatures start to rise. 
This versatile ingredient deserves much 
more than a supporting role in salads. Like 
melons, which are also members of the 
gourd family, cucumbers have a satisfying 
crunch and a mild, fruity yet herbal aroma 
and flavor that make salads, cocktails, 
soups, and even water more refreshing. 

N 


by LISA CERICOLA photographs by VICTOR PROTASIO 
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SPECIAL 


from previous page 


Chilled 
Cucumber Soup 


Process 3 chopped English cucum- 
bers, | avocado, 3 cups packed 
fresh basil leaves, | cup packed fresh 
parsley leaves, ¥2 cup plain whole- 
milk Greek yogurt, 2 cup ice-cold 
water, 3 sliced green scallion tops, 
3 Tbsp. lime juice, and 1 % tsp. each 
Champagne vinegar and kosher 
salt in a blender until smooth, about 
1 minute. Chill until cold, about 

30 minutes. Garnish with a drizzle 
of extra-virgin olive oil, thinly 
sliced cucumber, basil leaves, 

and black pepper. 


ACTIVE 10 MIN. - TOTAL 15 MIN... 
PLUS 30 MIN. CHILLING - SERVES 4 
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BOUNTY 


Cucumber-Chickpea 
Salad with Feta-Mint 
Vinaigrette 


Toss together 2 sliced medium English 
cucumbers and \ tsp. kosher salt in a 
bowl. Let stand 5 minutes. Process % 
cup fresh mint leaves, 4 cup crumbled 
feta cheese, ¥ cup olive oil, | 4 Tbsp. 
lemon juice, 2 tsp. lemon zest, | tsp. 
Greek seasoning, % tsp. kosher salt, 
Ys tsp. black pepper, and 2 garlic 
cloves in a blender until smooth, about 
1 minute. Discard moisture released 
from cucumbers. Add % cup thinly 
sliced red onion; 2 cup packaged 
crunchy chickpeas (such as Biena 
Snacks); 1 cup crumbled feta cheese; 
and % cup each fresh parsley, dill, and 
mint leaves to cucumbers. Add % cup 
vinaigrette to salad; toss to coat. 


ACTIVE 15 MIN. - TOTAL 20 MIN. - SERVES 4 
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Cucumber- 

Mint Mojitos 

Peel 2 long, thin strips from 1 small 
English cucumber. Peel remaining 
cucumber; chop into 42-inch pieces to 
yield % cup (discard peels). Process 
chopped cucumber, 3 oz. white rum, 
2 Tbsp. fresh lime juice, | Tbsp. cane 
syrup or simple syrup, and 12 large 
fresh mint leaves in a blender until 
smooth, about | minute. Strain; discard 
solids. Arrange cucumber strips in a 
spiral inside 2 Collins glasses. Fill half- 
way with crushed ice; pour cucumber- 
rum mixture over ice. Top each with 
Ys cup lime-flavored sparkling water. 
Garnish each glass with ] mint sprig. 


ACTIVE 10 MIN. - TOTAL 10 MIN, - SERVES 2 
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Stick with the consistent allergy relief of ZYRTEC® 
ZYRTEC? starts working hard at hour one. It warks twice as hard 
when you take it again the next day and stays strong day after day. 


“Starts working at hour 1. Use only as directed 
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let you'look away, Heart Throb®: Hydrangea % e 


is.sure to get your pulse racing. 4: 


a 


+ Worth More Than a Glance» 


This compact beauty has staying power, too 
as its showy flowers gracefully age to green 
with hints of red for a memorable display. 
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IN HER SHOES 


A Warm 
Texas 


Welcome 


For Dallas lifestyle blogger 
Maryam Ishtiag, good food 
is the ultimate expression 4 | 

of hospitality _. 


BY BETSY CRIBB P Ss \ 


Something Blue 

Maryam wears a 

silk kalidaar by 
Pakistani designer | 
Farah Talib Aziz. | 


photographs by WYNN MYERS SOUTHERN LIVING 21 
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OPDIVO. + YERVOVS 


For certain adults with newly diagnosed metastatic non-small cell lung cancer (NSCLC) that tests positive for PD, 


(nivolumab) (ipilimumab) 


A Chance to Live Longer” 


THE ONLY FDA-APPROVED CHEMO-FREE COMBINATION OF 
2 IMMUNOTHERAPIES THAT WORKS DIFFERENTLY 


In a study of newly diagnosed advanced NSCLC patients, half of those on OPDIVO + YERVOY were alive at 17.1 months versu 


14.9 months on platinum-based chemotherapy. 


Thank you to all the patients, nurses, and physicians in our clinical trials. 


Results may vary. OPDIVO® + YERVOY® is not approved for patients younger than 18 years of age. 


Indication & Important Safety Information for OPDIVG (nivolumab) 
+ YERVOY (ipilimumab) 


Only your healthcare professional knows the specifics of your 
condition and how OPDIVO in combination with YERVOY may fit into 
your overall therapy. The information below does not take the place 
of talking with your healthcare professional, so talk to them if you 
have any questions. 


What are OPDIVO and YERVOY? 


OPDIVO and YERVOY are prescription medicines used to treat people 
with a type of advanced stage lung cancer called non-small cell lung 
cancer (NSCLC). OPDIVO may be used in combination with YERVOY as 
your first treatment for NSCLC when your lung cancer has spread to 
other parts of your body (metastatic) and your tumors are positive for 
PD-L1, but do not have an abnormal EGFR or ALK gene. 


It is not known if OPDIVO and YERVOY are safe and effective when 
used in children younger than 18 years of age. 


What is the most important information I should know about 
OPDIVG and YERVOY? 


OPDIVO and YERVOY are medicines that may treat certain cancers by 
working with your immune system. OPDIVO and YERVOY can cause 
your immune system to attack normal organs and tissues in any 

area of your body and can affect the way they work. These problems 
can sometimes become serious or life-threatening and can lead 

to death and may happen anytime during treatment or even after 
your treatment has ended. You may have more than one of these 
problems at the same time. Some of these problems may happen 
more often when OPDIVO is used in combination with YERVOY. 


Call or see your healthcare provider right away if you develop any 
new or worse signs or symptoms, including 


* Lung problems: new or worsening cough; shortness of breath; chest 
pain 

+ Intestinal problems: diarrhea (loose stools) or more frequent 
bowel movements than usual; stools that are black, tarry, sticky, 
or have blood or mucus; severe stomach-area (abdominal) pain or 
tenderness 


* Liver problems: yellowing of your skin or the whites of your eyes; 
severe nausea or vomiting; pain on the right side of your stomach 
area (abdomen); dark urine (tea colored); bleeding or bruising more 
easily than normal 


= ACHANCE FOR 
MORE MAGICAL MOMENTS 


« Hormone gland problems: headaches that will not go away or 
unusual headaches; eye sensitivity to light; eye problems; rapid 
heartbeat; increased sweating; extreme tiredness; weight gain or 
weight loss; feeling more hungry or thirsty than usual; urinating 
more often than usual; hair loss; feeling cold; canstipation; your 


voice gets deeper; dizziness or fainting; changes in mood or behavior, 


such as decreased sex drive, irritability, or forgetfulness 


* Kidney problems: decrease in the amount of urine; blood in your 
urine; swelling in your ankles; loss of appetite 


* Skin problems: rash; itching; skin blistering or peeling; painful sores 
or ulcers in mouth or nose, throat, or genital area 


+ Eye problems: blurry vision, double vision, or other vision problems; 
eye pain or redness 


Problems can also happen in other organs and tissues. These are 
not all of the signs and symptoms of immune system problems that 
can happen with OPDIVO and YERVOV. Call or see your healthcare 
provider right away for any new or worsening signs or symptoms, 
which may include: 


« Chest pain; irregular heartbeat; shortness of breath; swelling of 
ankles 

* Confusion; sleepiness; memory problems; changes in mood or 
behavior; stiff neck; balance problems; tingling or numbness of the 
arms or legs 

* Double vision; blurry vision; sensitivity to light; eye pain; changes in 
eye sight 

* Persistent or severe muscle pain or weakness; muscle cramps 

* Low red blood cells; bruising 

Getting medical help right away may help keep these problems 

from becoming more serious. Your healthcare team will check 

you for these problems during treatment and may treat you with 

corticosteroid or hormone replacement medicines. Your healthcare 

team may also need to delay or completely stop your treatment if you 

have severe side effects. 


What should | tell my healthcare provider before receiving OPDIVO 

and YERVOY? Before you receive OPDIVO and YERVOY, tell your 

healthcare provider about all of your medical conditions, including 

if you: 

+ have immune system problems such as Crohn's disease, ulcerative 
colitis, or lupus 


+ have received an organ transplant 


» 
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Talk to y 
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* have received or plan to receive a stem cell transplant that uses 


° 


donor stem cells (allogeneic) 


have received radiation treatment to your chest area in the past 
and have received other medicines that are like OPDIVO 


* have a condition that affects your nervous system, such as 


. 


myasthenia gravis or Guillain-Barré syndrome 


are pregnant or plan to become pregnant. OPDIVO and YERVOY 
can harm your unborn baby 


are breastfeeding or plan to breastfeed. It is not known if OPDIVO 
or YERVOY passes into your breast milk. Do not breastfeed during 
treatment with OPDIVO or YERVOY and for S months after the last 
dose of OPDIVO or YERVOY 


Females who are able to become pregnant: Your healthcare 
porovider should do a pregnancy test before you start receiving 
MPDIVO or YERVOY. 


s 


You should use an effective method of birth control during your 
treatment and for at least S months after your last dose of 
OPDIVO or YERVOY. Talk to your healthcare provider about birth 
control methods that you can use during this time. 


‘Tell your healthcare provider right away if you become pregnant or 


think you are pregnant during treatment with OPDIVO or YERVOY. 
You or your healthcare provider should contact Bristol Myers Squibb 
at 1-844-593-7869 as soon as you become aware of the pregnancy. 


Tell your healthcare provider about all the medicines you take, 
iincluding prescription and over-the-counter medicines, vitamins, 
zand herbal supplements. 


“Xnow the medicines you take. Keep a list of them to show your 
eaithcare providers and pharmacist when you get a new medicine. 


AWVhat are the possible side effects of OPDIVO and YERVOY? 
DPDIVO and YERVOY can cause serious side effects, including: 
~: See “What is the most important information | should know 


about OPDIVO + YERVOY?” 


‘ Severe infusion reactions. Tell your healthcare team or nurse right 


away if you get these symptoms during an infusion of OPDIVO or 
YERVOY: chills or shaking; itching or rash; flushing; shortness of 
breath or wheezing; dizziness; feel like passing out; fever; back or 
neck pain 


our doctor about OPDIVO + YERVOY 


855-0) 


DIVOYERVOY 


* Complications, including graft-versus-host disease (GVHD), 
of bone marrow (stem cell) transplant that uses donor stem 
cells (allogeneic). These complications can be severe and can 
lead to death. These complications may happen if you underwent 
transplantation either before or after being treated with OPDIVO 
or YERVOV. Your healthcare provider will monitor you for these 
complications. 


The most common side effects of OPDIVO when used in combination 
with YERVOY include: feeling tired; diarrhea; rash; itching; nausea; 
pain in muscles, bones, and joints; fever; cough; decreased appetite; 
vomiting; stomach-area (abdominal) pain; shortness of breath; upper 
respiratory tract infection; headache; low thyroid hormone levels 
(hypothyroidism); decreased weight; and dizziness. 

These are not all the possible side effects of OPDIVO and YERVOY. 
Call your doctor for medical advice about side effects. 

You are encouraged to report side effects of prescription drugs to 
the FDA. Call 1-800-FDA-1088. 

OPDIVO (10 mg/mL) and YERVOY (5 mg/mL) are injections for 
intravenous (IV) use. 


This is a brief summary of the most important information about 
OPDIVO and YERVOY. For more information, talk with your healthcare 
providers, Call 1-855-673-4861, or go to www.OPDIVO.com. 


lt Bristol Myers Squibb” 


© 2021 Bristol-Myers Squibb Company. All rights reserved. OPDIVO®, YERVOY? 
and the related logos are trademarks of Bristol-M ; ; 
7356-US-21000S7 02/21 PERE STEN LOGY 
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“For me, modesty 
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Sense of Self 


goes far beyond 
how | dress; it’s the 
way | carry myself” 
Maryam says. 


THINK THE BEST way for us to show our love 


‘6 for people is by cooking up a storm” says 


Maryam Ishtiaq (@maryamishtiaq), The new 
mom and former e-commerce manager moved 
to Dallas with her husband, Nabeel Shah, in 
November 2019, just months before the corona: 
' ; virus made gathering with their loved ones 
impossible. But she's hopeful that she'll be able to play hostess 
again this spring. Every year, Maryam, whose family moved 
to Atlanta from Pakistan when she was 12, observes Eid al i 
(an Islamic holiday that marks the end of the monthlo: f ~ 
of Ramadan). In 2021, it falls in May. “After 30 d he 


: ays of f. 
people want to eat,” she says. “There are ae cage 
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food, and we spend the day with family to celebrate Ramadan 
beige the ways We gave back to the community during that time” 
2 i ars call for traditional sweets like sheer khurma, 
favor ie eee are cooking for themselves, they 
of hot wings” oi decidedly more savory. “We make a lo! 
prompted hem re Their penchant for fiery foods even 
YouTube chann ‘ ed It's Actually Spicy, a recipe-focused 
We would go o <'; “nstagram account, and blog. “Every time 
actually es : cal, We would ask the waiter, ‘Hey, is this 
a laugh. “We a8 is this American spicy?’ " says Maryam with 
der about—it’s ae es _ food you wouldn't have to won” 
On her go-to lo el Spicy.’ Here, the Dallas creative dishes 
cal eateries and favorite beauty staples. 


High blood pressure 
# joint pain? 


TYLENOL’ won't raise blood pressure 
the way that Advil” Aleve,’ or 
Motrin” sometimes can. 
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IN HER SHOES 


WHAT | APPRECIATE MOST ABOUT 
LIVING IN TEXAS 

“Southern hospitality is very real. Here, people stop and smell 
the roses. When we first moved to Dallas from New York, I had 
forgotten what it felt like to have conversations with complete 
strangers. People are so warm and welcoming, and | wouldn't 
trade that for anything” 


HOW I APPROACH STYLE 

“| like being comfortable and traditional in 
the way I dress. Sometimes, I'll try trends, 
but I often feel like they aren't for me 
because I prefer being comfortable so much. 
When | wear Pakistani clothes, they're also 
very traditional; | enjoy wearing the long 
gowns called Anarkalis. People wore them 
decades ago too. There is classic, timeless 
beauty in them, and I love the way they 
make me feel.” 


A TRIED-AND-TRUE 
SKIN-CARE ROUTINE 

“| like to keep it short and simple. | have a 
five-product rule with makeup and skin 
care: I don’t use more than five, unless 
I'm trying something new and need to see 
how it works. On a regular basis, I go with 


Sabaidee Lao & Thai 
Street Food 

“We fell in love with the 
cuisine when we went 
to Thailand for our 
honeymoon. The food 


- 


WHY | SAVE BRIGHT COLORS FOR 
SPECIAL OCCASIONS 

“My closet is heavily black, gray, and white. My day-to-day 
outfit is literally sweatpants and a black sweatshirt, and | Wear 
it so often that | recently told my husband that I don’t want to 
buy any more black stuff! But there are also some pops of color, 
For me, those bright statement pieces are a way of expressing 
myself on my happy days, when I'm celebrating something. 
They represent the more beautiful parts of my life.” 


A Taste of Dallas 


Six places Maryam recommends for memorable meals 


Cheesesteak House 
“This restaurant is 
really a hidden gem. 
It’s tucked into a strip 
mall near the Bishop 


Arts District.” 
eye cream, serum, moisturizer, sunscreen, here comes pretty 
and then maybe a BB cream if I'm feeling close to that.” 
fancy. I'm a firm believer that a small 
amount goes a long way.” 4 A 
THE MAKEUP FINDS . : . 
I SWEAR BY Lucky's Hot Chicken Uchi 


“There's a duo that I always use: I wear 
Buxom’s Full Force Plumping Lipstick in 
the Goddess shade (it's the perfect lumi- 
nous nude color) with MAC Cosmetics’ Lip 
Pencil in Whirl. I've bought about five of 
those lipsticks so I can have one in each 
bag. That’s how much | love it” 


MY FAVORITE INEXPENSIVE 
BEAUTY BUY 

“When you're in the Instagram influencer 
space, products are sent to you constantly 
and you want to try all of them. But I'm the 
type of girl who sticks to what I know. I 
always resort back to my L’Oréal True 
Match foundation from CVS Pharmacy or 
Walgreens. | love a drugstore find.” 
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“Nabeel found this spot 
when he was craving 
that Nashville classic, 
and man, they deliver 
on the spice level! The 
Big Lou Sandwich 

is my favorite.” 


Tacos La Banqueta 
“It’s a hole-in-the-wall 
near a gas station. If 
you're a fan of authentic 
street-style tacos, this 
is the place to check 
out. The steak option 
here is amazing.” 


“For people who don't 
like making decisions, 
they have a server's 
tastings option. If you 
give them your budget, 
they'll bring dishes 
based on your taste.” 


6 


Angry Dog 

“Love hot wings with 
some extra heat? You 
must try Angry Dog, 
which is in the heart of 
Deep Ellum.” 
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ULTIMATE STABILITY 


AMAZING COMFORT 
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Seeds of Success 


A North Carolina plant lover and terrarium genius turned a hobby into a full-blown business 
BY MARISA SPYKER 
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Zen State 
A design titled 

“Succulents 
Runneth Over” 


EGAN CAIN'’S green 
thumb can be cred- 
ited to a combination 
of nature and nurture. 
When she was grow- 
ing up, her parents 
(both scientists who 
hailed from rural parts of the Carolinas) 
believed that a happy house had plenty 
of greenery. They filled their suburban 
Raleigh home with plants—lots of them. 
“We had over 1007 recalls Megan. “There 
were fiddleleaf figs, a variety of palms, 
succulents, and pothos vines cascading 
through the kitchen.” 

There was also a terrarium that her 
parents built in her father’s childhood 
home in the late 1980s, shortly after they 
got married. “I'd press my nose up against 
it as a kid and just be in awe of this world 
of greenery inside,” Megan says. So, when 
her mother, Margaret George, suggested 
that they take up terrarium building 
together later on, her answer was simple: 
“Let's do it” What started as just a bond- 
ing activity in their garage soon turned 
into a marketable product. After selling 
them successfully at crafts fairs, Megan 
(a budding entrepreneur who was fresh 
out of college at the time) turned to Etsy, 
and The Zen Succulent was born. 

Today, she’s a bona fide pro in the 
terrarium world and, with her mom as 
cofounder, has opened two brick-and- 
mortar stores in the Raleigh-Durham 
area. They offer a variety of plants, gifts, 
and all the accoutrements needed to 
build your own little living treasures. 
Megan has also written a book on the 
topic, Modern Terrarium Studio, featur- 
ing 25 of her original designs. 
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MATURAL CAT Foon 
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Build Your Pet's Custom Bowl we Voy): ir OCEAN WHITEFISH. 
a [77 EN Spy GS EGG RECIPE = 
at BeyondPetFood.com : tj, EAT CHI ==> — 
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Plant Power 
The Zen Succulent 
founder Megan Cain 


The creations often have bases of 
sand and colorful pebbles adorned with 
everything from air plants (tillandsias) 
and echeverias to artistic bits of moss and 
rock. Many of her ideas, including the 
plant placement and rock usage. come 
from the scenes that she’s witmessed in 
nature. “We like to think of it as a living 
landscape for indoors, Megan explains. 
“It kind of mimics what we see in the 
environment.” 

Of course, there's creative license too. 
Her plants are placed in a variety of 
vessels, from wooden bowls to antique 
vases. Megan also designs custom ter- 
rariums for clients on the condition that 
they provide the containers—resulting 
in some pretty unique projects. “One 
person brought us a 25-pound, 3-foot- 
wide ceramic clamshell his wife had 
found on vacation, and we decked it out 
with gorgeous jewel-tone succulents. | 
didn’t want to part with it,” she says. 

Another cherished creation is the 
terrarium that greets customers at her 
Durham store. It’s in the same vessel that 
sat for so many years in her father's 
childhood home and inspired Megan as 
a kid. “It’s a little reminder of how all of 
this got started,” she says. 
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SOUTHERN MAKER 


BUILD YOUR BASE 
After picking out your 
own unique container 
(with no drainage holes), 
add a layer of sand 

to the bottom until it’s 
one-fifth full. Then 
follow that with a layer 
of pebbles or rocks of 
equal depth. 


FILL WITH SOIL 

Add a thin layer of 
activated charcoal 
(available at hardware 
stores) atop the pebbles 
to promote freshness. 
Then fill it to the top 
with appropriate soil; 

a cactus mix will work 
best for succulents. 


2 > 


Air Buds 
Megan's air plant 


stands (from $20), 


available at thezen 
Succulent.com 


Grow Your Own 


With the right foundation, anyone can create a magical 
living landscape. Follow Megan's method in three easy steps 


GIVE IT LIFE 

Arrange and plant your 
succulents, placing the 
tallest ones in the center 
and working your way 
out until you like the 
design. Add finishing 
touches (such as rocks 
or shells) to fill any 
blank spaces. 


mG 
m= 


33 
—m 


“Germs that cause bad breath and early gum disease. Use as directed 
Johnson & Johnson Consumer inc 


'_ » Marseille Soap Pink 
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MOTHER'S DAY BEAUTY 
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"Meant for Mom 


Convince her to wind down with gifts that inspire self-care 


(1) Cie Luxe Liquid 


Grapefruit Lather _ 

up with a burst 7 

_of citrus, thyme, 

rosemary, and |” 

spearmint.Each * . 
iu 


gome ee RT en en rt Ne TRO EER 


batchis createdin — 
a process inspired 
by a 600-year-old 
French soapmak- 
ing tradition. $28; 
cieluxe.com- 
(2) Grown Alchemist 
Soothing Hand — 
Cream The formula 
calls on cactus 
t flower extract to 
increase collagen, 
hydration-boosting 
hyaluronan, and 
Atlas cedar oil (an 
antiseptic that also 
strengthens the 
skin barrier). $33; 
credobeauty.com 
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(3) Nest New York 
Turkish Rose 


* Perfume Oil 


Handpicked 
rosebuds, 
harvested in May 
and June when the 
blooms reach their 
peak fragrance, 
create an aromatic 
experience. Plus, 
nutrient-rich 
baobab oil 
nourishes skin 
wherever it's 
applied. $98; 
sephora.com 


(4) Old Whaling Co. 
Coconut Milk Bath 


_ Bomb Fizzing 


spheres handmade 
in Charleston, 
South Carolina, 
produce a mois- 
turizing soak with 


* vegan oils and 


Epsom salts, 
leaving behind a 
subtle tropical 
fragrance. $7; 
oldwhaling 
company.com 


(5) Olive & June Foot 
Serum This daily 
treatment absorbs 
in a flash while 
vitamin E, shea 
butter, and other 
replenishing 
ingredients 
continue to work 
around the clock 
to brighten and 
soften soles. $18; 
oliveandjune.com 


by PATRICIA WEIGEL SHANNON photograph by ROBBIE CAPONETTO 
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WOMEN’S WASHED INDIGO SHIRT 
designed by women for women 


THIS MOTHER’S DAY, 
GIVE ORVIS NOT ORDINARY 


Exceptionally soft, garment-washed pure cotton S 


Airy, lightweight weave is highly breathable 8 


Roll-tab sleeves convert to three-quarter length ®B 
to adapt to changing weather 


Genuine indigo threads are yarn-dyed to maintain color a) 


ORVIS 


LEARN MORE AT 70+ RETAIL STORES + ORVIS.COM 
Orvis commits 5% of pre-tax profits to protecting nature 


PICTURE OF HEALTH 


SECRETS TO A GOOD LIFE 


Fancy Feet 


A Virginia native shares Irish dancing with a new audience 


MORGAN BULLOCK Saw Irish dancing 
for the first time when she was 10 years 
old. “It was like nothing I'd ever seen,” says 
the Richmond resident. “It was mesmer- 
izing. | immediately asked my mom if 

I could start classes.” She's been Irish 
dancing ever since and connecting with 
people all over the world thanks to this 
shared passion. In March 2020, when 


the coronavirus meant she 
was spending more time at 
home and online, the 21- 
year-old began posting 
videos of herself Irish 
dancing on TikTok, a social 
media platform. To her 
surprise, they went viral. 
“A lot of people were just 
shocked by it, especially 
by me not looking like 
how they would typically 
picture an Irish dancer,” 
she says. “And pairing the 
dancing with contempo- 
rary music was something 
many viewers had never 
seen either. There was an 
overwhelmingly positive 
response. People wanted 
to see more.” After catch- 
ing wind of her video, the 
world-famous Riverdance 
show invited her to per- 
form with them the next time their tour 
brings them to Virginia. And while Bullock 
looks forward to the day she can join the 
cast for a show, she's got her sights set on 
another stage for now. “I recently qualified 
for the 2021 World Irish Dancing Cham- 
pionships that are supposed to be held in 
July in Dublin’ she says. “Fingers crossed 
that can happen!” 


National 

Nurses Week 
From May 6 through 
12, celebrate the 


M / \ : 6 tireless work of your 


community's health- 


care heroes by sending a batch of thank-you notes to your local hospital or reaching out to 
administrators to see if they're accepting meal deliveries. Visit southernliving.com/nurses 
quotes for encouraging thoughts to share with the nurses in your own life too. 
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HOUSE CALL 


Think Fast 


“A stroke is a neu- 
rological condition 
that occurs when 
there is a sudden 
loss of blood flow or 
oxygen to the brain 
or spinal cord,” says 
Duke Health vascu- 
Jar neurologist Dr. 
Elizabeth Marriott. 
“One of the things 
that we always tell 
people through the 
American Stroke 
Association is to be 
F.A.S.T. If you expe- 
rience facial droop 
or an arm drift or 
if your speech is 
changed or suddenly 
slurred, it’s time to 
call 911.” Stroke is 
treatable, she notes, 
but a quick response 
can make all the dif- 
ference in recovery. 
“We like to say, ‘Time 
is brain, ” Marriott 
says. “Treatment 
for stroke is much 
improved if you 
seek medical care 
right away.” 


by BETSY CRigp 


10X DRIER 


MEANS 10X CLOSER TO BANISHING 


THE WORD “MOIST. 
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Poise’ Daily Liners , 
10X are designed specifically = 
DRIER | ‘°scck up unplanned 
THAN ALWAYS! || PEe-bursts. 


; Trademark of Clark Workdwide, Inc. © 
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TAKE IT OUTSIDE 


Choose Your Cruise 


Explore the South’s best scenery on these bike trails 


Swamp 
- , i E DL 
Rabbit Trail asy ZS 
GREENVILLE, 
SOUTH CAROLINA Match your 
This paved 22- breathing to 
mile path between 
i 
Greenville and Travelers Rest meanders pps es 
through manicured city parks, along -ignt Sleep 


a former railroad corridor, and by the to help you nod 
Reedy River. Your Wheels: Beaumont City \) 7 \ WY \ / off faster. $59; 


Bike Step Through 7 Speed in Olive, $300; thegrommet 
retrospec.com -com 
Tanglefoot Trail Case in 
oa 
NEW ALBANY, . 
MISSISSIPPI Joint 


The 43.6-mile asphalt rail 

trail offers pastoral, forest, 

and wetland views as well 

as a handful of small-town 

stops, including Houston, 
Pontotoc, and Ecru (the “Biggest Little 
Town” in North Mississippi). Your Wheels: 
Wayfarer Step-Thru in Orange, $300; 
schwinnbikes.com 


May is Arthritis 
Awareness Month, 
and about one in 
four U.S. adults 
is affected by 
arthritis or joint 
inflammation. 
There are more 
than 100 types 
of the condition, 
the most common 
of which is 


Sanibel- ree 
i earn about ris 
coptiva Road factors, symptoms, 
precy ISLAND, and managing joint 
i dc.gov/ 
* On this 7-mile stretch pain at cdc.g 
of trail, you can pull off arthritis. Patients 
i hroni 
for bird-watching and with the chronic 


condition can also 
go to arthritis.org, 
where they can 
find local support 
groups or join the 
online chat room. 


alligator spotting at J.N. Ding Darling 
National Wildlife Refuge or shelling 
on Bowman's Beach. Your Wheels: 
Good Vibrations Cruiser in Pink, $130; 
huffybikes.com 
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For adults with type 2 diabetes (T2D), along with diet and exercise, once-daily 


RYBELSUS® can help lower blood sugar 


Wake Up to the Possibilities of 


a Reaching Your A1C Goal 


RYBELSUS® is proven to lower 
blood sugar and A1C 


in a 6-month study of people with an average 
starting AIC of 8%, the majority of people 
taking RYBELSUS® reached an AIC of 

less than 7%:: 

* Nearly 7 out of 10 people on 7 mg of RYBELSUS® 

* Nearly 8 out of 10 people on 14 mg of RYBELSUS® 
* About 3 out of 10 people on a sugar pill 


Gs If eligible, you may pay as little 


as $10 for a 30-day prescription‘ 


\ i / 
Se Lo 


RYBELSUS® may help you 
lose some weight 


While not for weight loss, in the same 6-month 
study, people with an average starting weight 
of 195 pounds lost up to 8 pounds’: 

* 5 pounds on 7 mg of RYBELSUS® 

* 8 pounds on 14 mg of RYBELSUS® 

* 3 pounds on a sugar pill 


While many people in medical studies lost weight, some 
did gain weight. 


Text? RESULTS to 44535 
to learn more about RYBELSUS® 


What is Rybelsus®? 


Rybelsus® (semaglutide) tablets 7 mg or 14 mg 

is a prescription medicine for adults with type 2 

diabetes that along with diet and exercise may 

improve blood sugar (glucose). 

* Rybelsus® is not recommended as the first choice of 
medicine for treating diabetes 

* It is not known if Rybelsus® can be used in people 
who have had pancreatitis 

* Rybelsus® is not for use in people with type 1 
diabetes and people with diabetic ketoacidosis 

* Itis not known if Rybelsus® is safe and effective for 
use in children under 18 years of age 


important Safety Information 


What is the most important information | should 

know about Rybelsus®? 

Rybelsus® may cause serious side effects, 

including: 

* Possible thyroid tumors, including cancer. 
Tell your healthcare provider if you get a lump 
or swelling in your neck, hoarseness, trouble 
swallowing, or shortness of breath. These may be 
symptoms of thyroid cancer. In studies with rodents, 
Rybelsus® and medicines that work like Rybelsus® 
caused thyroid tumors, including thyroid cancer. It 
is not known if Rybelsus® will cause thyroid tumors 
or a type of thyroid cancer called medullary thyroid 
carcinoma (MTC) in people 

Deo not use Rybelsus® if: 

* you or any of your family have ever had MTC, or 
if you have an endocrine system condition called 
Met Endocrine Neoplasia syndrome type 2 


* you are allergic to semaglutide or any of the 
ingredients in Rybelsus® 


O 


Before using Rybelsus®, tell your healthcare 

provider if you have any other medical 

conditions, including if you: 

* have or have had problems with your pancreas or 
kidneys 

* have a history of vision problems related to your 
diabetes 

* are pregnant or plan to become pregnant. It is 
not known if Rybelsus® will harm your unborn 
baby. You should stop using Rybelsus® 2 months 
before you plan to become pregnant. Talk to your 
healthcare provider about the best way to control 
your blood sugar if you plan to become pregnant or 
while you are pregnant 

° are breastfeeding or plan to breastfeed. 
Breastfeeding is not recommended during 
treatment with Rybelsus® 

Tell your healthcare provider about all the 

medicines you take, including prescription and 

over-the-counter medicines, vitamins, and herbal 

supplements. Rybelsus® may affect the way some 

medicines work and some medicines may affect the 

way Rybelsus® works. 


What are the possible side effects of Rybelsus®? 

Rybelsus® may cause serious side effects, 

including: 

¢ inflammation of your pancreas (pancreatitis). 
Stop using Rybelsus® and call your healthcare 
provider right away if you have severe pain in your 
stomach area (abdomen) that will not go away, 
with or without vomiting. You may feel the pain 
from your abdomen to your back 

¢ changes in vision. Tell your healthcare provider if 
you have changes in vision during treatment with 
Rybelsus® 

* low blood sugar (hypoglycemia). Your risk for 
getting low blood sugar may be higher if you use 
Rybelsus® with another medicine that can cause 
low blood sugar, such as a sulfonylurea or insulin. 


‘ agra i a registered trademark of Nowo Nordisk Ns. 
Ps OFOISK 1S 3 Fegi fovo Nordis 
NOVO NOFdisk” © 2021 Novo Nordisk ‘Al rignts reserved. USZTRYBOOOA) March 2021 


RYBELSUS® does not increase 
the risk of major cardiovascular 
(CV) events such as heart attack, 

stroke, or death’ 


“In a 6-month study looking at AIC with 703 adults with T2D 
comparing 7 mg RYBELSUS® and 14 mg RYBELSUS” with a 
sugar pill when both were added to diet and exercise. 

"in a cardiovascular safety study, 3183 adults with T2D and 
a high risk of CV events were treated with either 14 mg 
RYBELSUS® or a sugar pill in addition to their usual diabetes 
and CV medications. 


Signs and symptoms of low blood sugar may 
include: dizziness or lightheadedness, blurred 
vision, anxiety, irritability or mood changes, 
sweating, slurred speech, hunger, confusion or 
drowsiness, shakiness, weakness, headache, fast 
heartbeat, and feeling jittery 

* kidney problems (kidney failure). in people 
who have kidney problems, diarrhea, nausea, and 
vomiting may cause a loss of fluids (dehydration), 
which may cause kidney problems to get worse. It 
is important for you to drink fluids to help reduce 
your chance of dehydration 


* serious allergic reactions. Stop using Rybelsus® 
and get medical help right away, if you have any 
symptoms of a serious allergic reaction including 
itching, rash, or difficulty breathing 

The most common side effects of Rybelsus® may 

include nausea, stomach (abdominal) pain, diarrhea, 

decreased appetite, vomiting, and constipation 

Nausea, vomiting, and diarrhea are most common 

when you first start Rybelsus®. 


Please see Brief Summary of Prescribing 
Information on adjacent page. 


“Commercially insured patients only. Eligibility and other 
restrictions apply. 

“Message and data rates may apply. Check with your mobile 
service provider. Message frequency will be based on your 
selections. Text HELP to 44535 for help. Text STOP to 44535 
to quit. See Terms and Conditions of Use at RYBELSUS.com. 


See cost and savings info at 
RYBELSUS.com, and ask your healthcare 
provider about RYBELSUS® today. 


RYBELSUS’ 
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How should | take RYBELSUS°? 
e Take RYBELSUS® exactly as your healthcare provider tells you to, 
e Take RYBELSUS® by mouth on an empty stomach when you first wake up. 
e Take RYBELSUS® with a sip of water (no more than 4 ounces). 
¢ Do not split, crush or chew. Swallow RYBELSUS® whole. 
© After 30 minutes, you can eat, drink, or take other oral medications. 
RYBELSUS® works best if you eat 30 to 60 minutes alter taking RYBELSUS®- 
* If you miss a dose of RYBELSUS®, skip the missed dose and go back to your 
regular schedule. , 
© Talk to your healthcare provider about how to prevent, recognize and manage low 


blood sugar (hypoglycemia), high blood sugar (hyperglycemia), and problems 
you have because of your diabetes. 


What are the possible side effects of RYBELSUS®? 
RYBELSUS® may cause serious side effects, including: 


¢ See “What is the most important information | should know about 
RYBELSUS°?” . 


¢ inflammation of your pancreas (pancreatitis). Stop using RYBELSUS® 
and call your healthcare provider right away if you have severe pain in your 
stomach area (abdomen) that will not go away, with or without vomiting. 
You may feel the pain from your abdomen to your back. 


© changes in vision. Tell your healthcare provider if you have changes in vision 
during treatment with RYBELSUS®. ; ? 


* low blood sugar (hypoglycemia). Your risk for getting low blood sugar may 
be higher if you use RYBELSUS® with another medicine that can cause low blood 
Sugar, Such as a sulfonylurea or insulin. Signs and symptoms of low blood 
sugar may include: 


RYBELSUS 


Rx Only semaglutide tablets r.\ss 


This information is not comprehensive. 

© Talk to your healthcare provider or pharmacist 

© Visit www.novo-pi.com/rybelsus.pdf to obtain the FDA-approved product labeling 
Call 1-833-GLP-PILL 


Read this Medication Guide before you start using RYBELSUS® and each time you 
get a refill. There may be new information. This information does not take the place 
of talking to your healthcare provider about your medical condition or your treatment 


What is the most important information | should know about 
RYBELSUS°? 


RYBELSUS® may cause serious side effects, including: 


Possible thyroid tumors, including cancer. Tell your healthcare provider 
if you get a lump or swelling in your neck, hoarseness, trouble swallowing, or 
shoriness of breath. These may be symptoms of thyroid cancer In studies with 
rodents, RYBELSUS® and medicines that work like RYBELSUS® caused thyroid 
tumors, including thyroid cancer. It is not known if RYBELSUS® will cause thyroid 
tumors or a type of thyroid cancer called medullary thyroid carcinoma (MTC) in 
people. 

© Do not use RYBELSUS® if you or any of your family have ever had a type of 

thyroid cancer called medullary thyroid carcinoma (MTC), or if you have an 

MBN system condition called Multiple Endocrine Neoplasia syndrome type 2 

( , 


What is RYBELSUS®? © dizziness or light-headedness © blurred vision 
RYBELSUS® is a prescription medicine used along with diet and exercise to improve anxiety, irritability, or mood changes © sweating 
blood sugar (glucose) in adults with type 2 diabetes o slurred speech © hunger © confusion or drawsiness 
* RYBELSUS® is not recommended as the first choice of medicine for treating © shakiness © weakness © headache 

diabetes © fast heartbeat © feeling jittery 


© It is not known if RYBELSUS® can be used in people who have had pancreatitis. 


¢ RYBELSUS? is not for use in patients with type 1 diabetes and people with 
diabetic ketoacidosis. 


Itis not known if RYBELSUS® is safe and effective for use in children under 18 years 
of age. 
Do not use RYBELSUS? if: 


© you or any of your family have ever had a type of thyroid cancer called medullary 
thyroid carcinoma (MTC) or if you have an endocrine system condilion called 
Multiple Endocrine Neoplasia syndrome type 2 (MEN 2). 


© you are allergic to semaglutide or any of the ingredients in RYBELSUS®. 


¢ kidney problems (kidney failure). In people who have kidney problems, 
diarrhea, nausea, and vomiting may cause a loss of fluids (dehydration) which 
May cause kidney problems to get worse. It is important for you to drink fluids to 
help reduce your chance of dehydration, 


© serious allergic reactions. Stop using RYBELSUS® and get medical help 
right away, if you have any symptoms of a serious allergic reaction including 
itching, rash, or difficulty oreathing. 


The most common side effects of RYBELSUS® may include nausea, 
stomach (abdominal) pain, diarrhea, decreased appetite, vomiting and constipation. 
Nausea, vomiting and diarrhea are most common when you first start RYBELSUS®. 


Talk to your healthcare provider about any side effect that bothers you or daes not go 
away. These are not all the possible side effects of RYBELSUS®. 


Call your doctor for medical advice about side effects. You may report side effects to 
FDA at 1-800-FDA-1088. 
How should | store RYBELSUS®? 
© Store RYBELSUS® at room temperature between 68°F and 77°F (20°C to 25°C). 
© Store in a dry place away from moisture. 

© Store tablet in the original pack. 

© Keep the tablet in the pack until you are ready to take it. 

¢ Keep RYBELSUS? and all medicines out of the reach of children. 


Before using RYBELSUS®, tell your healthcare provider if you have any 
other medical conditions, including if you: 


© have or have had problems with your pancreas or kidneys. 
© have a history of vision problems related to your diabetes. 


© are pregnant or plan to become pregnant. It is not known if RYBELSUS® will 
harm your unborn baby. You should stop using RYBELSUS® 2 months before 
you plan to become pregnant. Talk to your healthcare provider about the best 
way to control your blood sugar if you plan to become pregnant or while you are 
pregnant. 

© are breastleeding or plan to breastfeed. Breastfeeding is not recommended during 
treatment with RYBELSUS®. 


Tell your healthcare provider about all the medicines you take, including 
prescription and over-the-counter medicines, vitamins, and herbal supplements. 
RYBELSUS® may affect the way some medicines work and some medicines may 
affect the way RYBELSUS® works. 

Before using RYBELSUS®, talk to your healthcare provider about low 
blood sugar and how to manage it. Tell your healthcare provider if you are 
taking other medicines to treat diabeles, including insulin or sulfonylureas. 

Know the medicines you take. Keep a list of them to show your healthcare provider 
and pharmacist when you get a new medicine 


Revised: 01/2020 
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Manufactured by: Novo Nordisk A/S, DK-2880 Bagsvaerd, Denmark 
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THE GRAPEVINE 


WHAT SOUTHERNERS ARE BUZZING ABOUT 


COOL ESCAPE 


High Hampton Is Back 


The fabled resort’s next chapter begins 


The beloved Cashiers, North 
Carolina, mountain retreat 
reopens in April with a dose 
of Blackberry Farm magic. 
After a thoughtful renovation 
and restoration by the team 
behind the luxury Tennes- 
see hotel and resort, High 
Hampton remains the 


nostalgic and camplike 
summer destination it 

has been for nearly 10O 
years, but it now also 
features larger guest 
rooms, a redesigned golf 
course, and a reinvigorated 
food-and-beverage pro- 
gram. highhampton.com 
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by BETSY CRIBB 


30 Years of a Classic 


If Fannie Flagg first tucked the Whistle Stop Cafe into our 
hearts with her novel, it’s the 1991 movie adaptation of Fried 
Green Tomatoes that cemented it there. Following filming in 
Juliette, Georgia, the former general store that served as the 
cafe set reopened as a fully operational restaurant, where they 
still serve Southern favorites like barbecue, veggie plates, and— 
you guessed it—fried green tomatoes. thewhistlestopcafe.com 


KATHERIN 
JOHNSON 


REMARKABLE ~ 


~~ 


My Remarkable Journey 
by Katherine Johnson 
with Joylette Hylick 
and Katherine Moore 


Available May 25, $26; 
harpercollins.com 


Bress 'n’ Nyam: Gullah 
Geechee Recipes from a 
Sixth-Generation Farmer 
by Matthew Raiford with 
Amy Paige Condon 
Available May 11, $30; 
wwnorton.com 


Come On Over! Southern 
Delicious for Every Day 
& Every Occasion by 
Elizabeth Heiskell 
Available May 4, $30; 
hmhco.com 
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Room For Days, 


and nights, weekends, and dining out. 


BELGARD ROOMS 


BR-21 
Natural Collection | Gray Tones 


Dining Out e 


Browse, pick and click with the new Belgard Rooms 


portfolio. Simply take our quiz or choose your own inspiration, then 


customize and share your ideal design. To start planning your home 
BELGARD 
PAVES THE WAY 


addition, visit Belgard.com/rooms and design your outdoor room today. 
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CURB APPEAL 


HERE WAS NO DOUBT the tree would come first and the house would 
come second,” says owner Stephanie Dixon, referring to the mighty 
Spanish moss-draped live oak in her St. Simons Island, Georgia, front 
yard. “It was the only thing left after the space was cleared. Saving 
this tree was worth giving up half a front porch. I saw this small lot 
as a blank canvas for building a house and gardens to fit into every 
available square foot” The new construction left only a tiny slice of 
backyard, so the outdoor living areas she envisioned would have to work in the front 
of the home. “The fence and planting areas around the patio created the perfect place 
for entertaining,” says Dixon. Her creativity resulted in a coastal cottage bursting with 
charm. Read on to see how this Golden Isles oasis came to life. 
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(Above) Hidden from street view, a 
bridge—built over tree roots—leads 
from the patio to a potting shed. Dixon 
layers color and texture with impatiens, 
ferns, caladiums, coleus, and more. 


Keep Beds Pretty Neat 
An infallible way to make the front 
yard attractive? A white picket fence. 
This classic touch plays up character 
while providing privacy for the out- 
door living area. Plants are key too. 
“| prefer to grow evergreens I can 
cut to use in floral arrangements and 
tablescapes,” Dixon says. She filled the 
beds in front of the fence with floppy 
holly ferns—which she says are “easy 
maintenance, don’t spread, and won't 
grow too tall.” She planted begonias 
for summer color and shade-tolerant 
ground covers such as pachysandras, 
ajugas, and inch plants (Tradescantia 
zebrina). Two pots of SunPatiens 
impatiens mark the entry to the patio. 
“A neat and clean yard is nice to look 
at, but adding flowers stirs pleasant 
emotions in people,” she says. 
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BETTER TECH. BETTER DECK. 


Get the best-performing, longest-lasting deck gH Ale | ] 
made with boards that look the most like real wood. mber ec: 
Don't settle for anything less than TimberTech. Go Ag ainst the Grain 


TimberTech.com 


Find Hidden 
Potential 

“I love shade gardens 
and could see this area 
as a great spot for one” 
Dixon says of the narrow 
space on the side of the 
home. She attached 
free-flowing fatshedera 
to the fence with self- 
fastening strips screwed 
into the wood. Dixon 
brought it to life by 
hanging artwork, bird- 
houses, and planters. 
Along with fatshedera, 
she planted Dragon 
Wing begonias as well 
as elephant’s ears 
behind the potting 
shed. In raised beds 
along the bottom of 
the fence grow inch 
plants, ivy, ferns, and 
leopard planis. “It's a 
private space for me 

to enjoy being in the 
moment,” she says. 


Eats oes ‘ P Your Windows 
|S hus ; " 
sunroom a and, Ben, built the white containers hanging beneath the 


inch Plants, Pei She picked caladiums, torenias, begonias, potato Vines, 


1 “Mike for i oatey creeping Jenny, and trailing vincas for the planters 
Welcoming. °Me to show how loved it is, and I want everything to fee} 


4nd hanny wn . a 
fASY Ways to Sa aPeY. Window boxes and containers filled with Color are 
Nergy ig 1, Chieve an inviting look when you don’t have the time or 
j Plant other 
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TRY TELLING OUR 
FARMERS IT ISN’T 
REAL MILK. 


Real milk with no lactose. 
No artificial growth hormones. 
That's our Farmer's Pledge. 
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Whole Milk 
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©McNeil Nutritionals, LLC 202% 
ignificanuaiterence has been shown between mith derived from rbST-treated and non-rbST-treated cows. 


Lactaid 


100% real milk, no lactose. 


FARMER’S 
PLEDGE 


san 
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CONTAINERS OF THE MONTH 


Here Come the Hydrangeas! 


Boost curb appeal with these seasonal showstoppers 


Step Right Up 3. 
Residential designer Meredith) 

Sherrill, Franks Building Company, 
and Falkner Gardens designed 
this inviting Birmingham cottage. 


Defining Moment 
Dress up a front porch with pots of French hydrangeas. This popular shrub also grows well in containers 
when given morning sun, afternoon shade, and regular water. Line the steps with a mix-and-match 
collection of neutral vessels planted with mophead blooms in various colors for a dramatic display. 
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DUPIXENT helps Real the (oo! 


steroid a biologic thatc 


Clearer skin 


= Incuinicel trrats at 16 weeks, 5 


HINDICATIO 


DUPIXENT isa prescription medicine 
used to treat people aged 6 years 
and older with moderate-to-severe 
atopic dermatitis (eczema) that is 
notwell controlled with prescription 
therapies used onthe skin (topical), 
orwho cannotuse topical therapies. 
DUPIXENT canbe usedwithorwithout 
topical corticosteroids. Itis notknown 
if DUPIXENT is safe and effective in 
children with atopic dermatitis under 
6 years of age. 


IMPORTANT SAFETY INFORMATION 


Do not use if you are allergic to 
dupilumab orto any of the ingredients 
in DUPIXENT®. 


Before using DUPIXENT, tell your 
healthcare provider about all your 
medical conditions, includingif you: 
have eye problems; have a parasitic 
(helminth) infection; are scheduled to 
receive any vaccinations. You should 
notreceivea live vaccine” ifyouare 
treated with DUPIXENT,; are pregnant 
or plan to become pregnant. It is 
not known whether DUPIXENT will 
harm your unborn baby. There is 
a pregnancy exposure registry for 
women who take DUPIXENT during 
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Winvausly treats eczema over time 


3 Sieniticant differance with 


\ Fast itch relief 


24% of teens 
ston DUPIXENT. 
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PECIALIS 


pregnancy to collect information Allergicreactions(hypersensitivity), 
about the health of you and your includingasevere reaction known 
baby. Your healthcare providercan asanaphylaxis. StopusingDUPIXENT 


enroll you or you may enroll yourself. 
To get more information about the 
registry call 1-877-311-8972 or goto 


https://mothertobaby.org/ongoing- breathing problems, fever, general ill 
study/dupixent/; are breastfeeding feeling swollenlymphnodes, swelling 


or planto breastfeed. Itisnot known 
whether DUPIXENT passes into your 
breast milk. 


Tell your healthcare provider 
about all the medicines you take, 
including prescription and over- 
the-counter medicines, vitamins and 
herbal supplements. 


Especially tellyour healthcare provider 
if you are taking oral, topical or inhaled 
corticosteroid medicines orif you have 
atopic dermatitis and asthma and use 
an asthma medicine. Do not change 
orstop your corticosteroid medicine 
or other asthma medicine without 
talking to your healthcare provider. 
This may cause other symptoms that 
were controlled by the corticosteroid 
medicine or other asthma medicine 
to come back. 

DUPIXENT can cause serious side 
effects, including: 


not a crean 
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2-17) nad significantly 


VISIT DUPIXE 


R-CONTRO 


SHAWN, REAL PATIENT. 
Individual results may vary. 


a Z 


12-17) (G 


200mg 
IT.COM OR CALL 1-844-DUP 


and tell your healthcare provider or 
getemergency help rightaway if you 
getany of the following symptoms: 


of the face, mouth and tongue, hives, 
itching, fainting, dizziness, feeling 
lightheaded (low blood pressure), 
joint pain, or skin rash. 


Eye problems. fell your healthcare 
provider if you have any new or 
worsening eye problems, including 
eye pain or changes in vision. 


The most common side effects in 
patients with atopic dermatitis 
include injection site reactions, eye 
and eyelid inflammation, including 
redness, swelling, and itching, and cold 
sores in your mouth or on your lips. 


Tell your healthcare provider if you 
have any side effect that bothers 
you or that does not go away. These 
are notall the possible side effects 
of DUPIXENT. Call your doctor for 
medical advice about side effects. You 
are encouraged to report negative 
side effects of prescription drugs to 
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the FDA. Visitwww.fda.gov/medwatch, 
or call 1-800-FDA-1088. 


Use DUPIXENT exactly as prescribed. 
Your healthcare provider will tell you 
how much DUPIXENT to inject and 
how often to inject it. DUPIXENT is 
an injection given under the skin 
(subcutaneous injection). If your 
healthcare provider decides that 
you or a Caregivercan give DUPIXENT 
injections, you or your caregiver 
should receive training on the rignt 
way to prepare and inject DUPIXENT. 
Do not try to inject DUPIXENT until 
you have been shown the nghtway by 
your healthcare provider. Inchildren 
12 years of age and older, it is 
recommended that DUPIXENT be 
administered by orundersupervision 
of an adult. In children younger than 
12 years of age, DUPIXENT should 
be given by a caregiver. 


Please see Brief Summary onnext page. 
SANOFI GENZYME vg REGENERON 


© 2020 Sanofi and Regeneron 
Pharmaceuticals, Inc. 
AllRights Reserved. DUP20.05.0070 
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Brief Summary of Important Patient Information about DUPIXENT® 
(DU-pix’-ent) 
injection, for subcutaneous use 


What is DUPIXENT? 
© DUPIXENT is a prescription medicine used: 

— to treat people aged 6 years and older with moderate-to-severe atopic dermatitis 
(eczema) that is not well contro!led with prescription therepies used on the skin 
(topical), or who cannot use topical therapies. DUPIXENT can be used with or 
without topical corticosteroids. 

 DUPIXENT works by blocking two proteins that contribute to a type of 
inflammation that plays a major role in atopic dermatitis. 

© It is not known if DUPIXENT is safe and effective in children with atopic dermatitis 
under 6 years of age. 


Who should not use DUPIXENT? 

Do not use DUPIXENT if you 2re allergic to dupilumab or to any of the ingredients 
in DUPIXENT. See the end of this summary of information for a complete list of 
ingredients in DUPIXENT. 


What should { tell my healthcare provider before using DUPIXENT? 

Before using DUPIXENT, tell your healthcare provider about all your 

medical conditions, including if you: 

© have eye problems 

¢ have a parasitic (helminth) infection 

are scheduled to receive any vaccinations. You should not receive a “live vaccine” 
if you are treated with DUPIXENT. 

are pregnant or plan to become pregnant. It is not known whether DUPIXENT will 
harm your unborn baby. 

— Pregnancy Exposure Registry. There is a pregnancy exposure registry for 
women who take DUPIXENT during pregnancy. The purpose of this registry is 
to collect information about the health of you and your baby. Your healthcare 
provider can enroll you in this registry. You may also enroll yourself or get 
more information about the registry by calling 1 877 311-8972 or going to 
https://mothertobaby.org/ongoing-study/dupixent/. 


© are breastfeeding or plan to breastfeed. It is not known whether DUPIXENT 
passes into your breast milk. 


Tell your healthcare provider about all of the medicines you take including 
prescription and over-the-counter medicines, vitamins, and herbal supplements. 


Especially tell your healthcare provider if you: 
© are taking oral, topical, or inhaled corticosteroid medicines 
© have atopic dermatitis and asthma and use an asthma medicine 


Do not change or stop your corticosteroid medicine or other asthma medicine 
without talking to your healthcare provider. This may cause other symptoms 
that were controlled by the corticosteroid medicine or other asthma medicine 
to come back. 


How should | use DUPIXENT? 

© See the detailed “Instructions for Use” that comes with DUPIXENT for 
information on how to prepare and inject DUPIXENT and how to properly 
store and throw away (dispose of) used DUPIXENT pre-filled syringes and 
pre-filled pens. 

© Use DUPIXENT exactly as prescribed by your healthcare provider. 

Your healthcare provider will tell you how much DUPIXENT to inject and how often 
to inject it. 

© DUPIXENT comes as a single-dose pre-filled syringe with needle shield or as a 
pre-filled pen. 

 DUPIXENT is given as an injection under the skin (subcutaneous injection). 

¢ If your healthcare provider decides that you or a caregiver can give the injections 
of DUPIXENT, you or your caregiver shouid receive training on the right way to 
prepare and inject DUPIXENT. De not try to inject DUPXENT until you have been 
shown the right way by your healthcare provider. In children 12 years of age and 
older, it is recommended that DUPIXENT be administered by or under supervision 
of an adult. In children younger than 12 years of age, DUPIXENT should be given 
by a caregiver. 


(dupilumab) Rx 7: 


* If your dose schedule is every other week and YOU MISS a dose of 
DUPIXENT: Give the DUPIXENT injection within 7 days from the missed a. 
then continue with your original schedule. tf the missed dose is NOt Qhen ee 
7 days, wait until the next scheduled dose to give your DUPIXENT injectcn, 

* If your dose schedule is every 4 weeks and you miss a dose of 
DUPIXENT: Give the DUPIXENT injection within 7 days from the missed dam 
then continue with your original schedule. If the missed dose is not Qven et 
7 days, start a new every 4 week dose schedule from the time you remex=ze 
to take your DUPIXENT injection. 

* If you inject more DUPIXENT than prescribed, call your healthcare provider 
right away. 

* Your healthcare provider may prescribe other medicines to use with DUPE! 
Use the other prescribed medicines exactly as your healthcare provider tel 
you fo. 


What are the possible side effects of DUPIXENT? 

DUPIXENT can cause serious side effects, including: 

* Allergic reactions (hypersensitivity), including a severe reaction kaa 
as anaphylaxis. Stop using DUPIXENT and tell your healthcare provider & = 
emergency help right away if you get any of the following symptoms: breate 
problems, fever, general ill feeling, swollen lymph nodes, swelling of the face 
mouth and tongue, hives, itching, fainting, dizziness, feeling lightheaded (os 
blood pressure), joint pain, or skin rash. 

¢ Eye problems. Tell your healthcare provider if you have any new or worse™= 
eye problems, including eye pain or changes in vision. 


The most common side effects of DUPIXENT in patients with atopic 
dermatitis include: injection site reactions, eye and eyelid inflammation, mou 
redness, swelling and itching, and cold sores in your mouth or on your lips. f= 
your healthcare provider if you have any side effect that bothers you or that c= 
not go away. 

These are not all of the possible side effects of DUPIXENT. Call your doctor for 
medical advice about side effects. You may report side effects to FDA. 

Visit www.fda.gow/medwatch, or call 1-800-FDA-1088. 


General information about the safe and effective use of DUPIXENT. 
Medicines are sometimes prescribed for purposes other than those listed me 
Patient Information leaflet. Do not use DUPIXENT for a condition for which it we 
not prescribed. Do not give DUPIXENT to other people, even if they have the sar 
symptoms that you have. It may harm them. 

This is a brief summary of the most important information about DUPIXENT for 
this use. If you would like more information, talk with your healthcare provider. 
You can ask your pharmacist or healthcare provider for more information about 
DUPIXENT that is written for healthcare professionals. 

For more information about DUPIXENT, go to www.DUPIXENT.com 

or call 1-844-DUPIXENT (1-844-387-4936) 


What are the ingredients in DUPIXENT? 

Active ingredient: dupilumab 

Inactive ingredients: L-arginine hydrochloride, L-histidine, polysorbate 80, 
sodium acetate, sucrose, and water for injection 


Manufactured by: Regeneron Pharmaceuticals, Inc., Tarrytown, NY 10591 

US. License # 1760; Marketed by sanofi-aventis U.S. LLC, (Bridgewater, NJ 
08807) and Regeneron Pharmaceuticals, Inc. (Tarrytown, NY 10591) ' 
DUPIXENT? is a registered trademark of Sanofi Biotechnology / ©2020 Regens> 
Pharmaceuticals, Inc. / sanofi-aventis U.S. LLC. All rights reserved. 

Issue Date: June 2020 
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Winning Combo P 
Prep the patio for 

spring with a vibrant 

arrangement that | 


reblooms year after 
year. Pair compact 
pink French hydran- 
geas with wilder 
variegated English 
ivy. Both prefer a 
shady spot and 
regular water. Trim 
the evergreen ivy 
periodically so it 
stays tidy. Cut back 
hydrangeas after 
they have finished 
flowering in fall and 
before they set new 
buds in early spring 
(between November 
and January) to keep 
them healthy. 


: Lush Blooms 
me __ Hydrangeas can handle 
>» .only morning sun,or they” 


< 


will wilt: Water early in the 


P : mérning. Avoid doing so 
patel ra midday, as the hot sun 
can burn their leaves. 

cas eee 5 ~ age Sin le URES. 


Putting Down Roots 

Brighten the yard with billowy blooms. A large pot gives roots plenty of 
room to grow. Water thoroughly to perk up droopy flowers. If a planter 
with holes at the bottom is placed on top of soil or pea gravel (shown at 
left), the roots will grow into the ground over time, making the display a 
permanent part of the garden. This will help keep plants hydrated longer. 
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Florida 
Age 
lyear 


Travel 
Bucket List 
Grand Canyon 
National Park and 
Monument Valley 


Hiking 
Must-Haves 
Treats, 
portable litter, 
and plenty 
of water 


a SOUTHERN TAILS 
{ ion Instagram 
i 5 \ 7; @googlethebengal 
. 7 Hometown 
j F : Miami, 


King of the House 


A Florida Bengal cat with a natural instinct for adventure 


E’S BOTH CURIOUS and and squirrels, and smelling and listening 
‘6 fearless, Anais Dardinier _ to nature. It was like he was a savage cat 
says of her Bengal cat, who'd retumed to his roots,” says Dardinier. 


| Google, whom she found “Hikers we met on the trails could not 

| on Craigslist. “I was so _ believe they were seeing a cat on a leash 

amazed by this breed’s _ walking that fast with his happy tail. They 

beauty. It was the firsttime — would stop and take pictures of him.” Back 

I'd seen a cat like that,” she recalls. Google alt home in the Sunshine State, Google rules 

(or Googz, for short) lives with Dardinier in _ the roost. “He will always find ways to show 

buzzy Miami, but his heart is out Westinthe you that he’s the king here,” she says This 

mountains. Hiking trips with his owner to chatty cat isn’t shy about vocalizing what 

Colorado and Utah revealed his innate he wants either, whether it's food or com- 

sense of adventure. “Googz walked faster _ panionship. “He loves it when I talk to him, 

| than I did on the trails—it was hard to keep —_ and if I'm not, he will engage in conversa- 
up. He was climbing trees, chasing birds _ tion anyway,’ she says. 
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PETIQUETTE 


Gesundheit! 


How to spot a pet with 
seasonal allergies 


Pets can experience 
seasonal or environmenta 
allergies as a condition 
called atopy. “Atopy is a 
reaction that’s presented 
commonly as irritated, 
reddened, and itchy 
skin. This is known as 
pruritus,” says Dr. Emily 
Adesso, DVM, with 

the Auburn University 
Veterinary Clinic. (Cats 
are less likely to experi- 
ence clinical signs of 
atopy than dogs, she 
notes.) “Atopic pets have 
a weakened skin barrier, 
which lets allergens 
come into contact with 
the body more easily,” she 
says. Pollens, trees, molds, 
fungi, grasses, and dust 
mites are some common 
allergens. “Pruritus makes 
pets itchy. As they scratch, 
they create lesions. With 
an already weakened skin 
barrier, scratching those 
lesions allows bacteria 

to invade and cause 
secondary skin infections” 
Dr. Adesso says. “Monitor 
your pet's itching. if it 
increases, see your vet 
for advice on medical or 
supplemental therapy” 
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== Se a AT HOME 


Follow the Fords 
Check out their latest projects 
on Instagram (@azford). 


J 


E DIDN'T have | 
any expectation 
of buying,” Adam 
Ford says. He and ~ 
his wife, Amber, 
were content in 
their downtown 
Knoxville loft. With hopes of eventually 
finding an older house with character, the 
couple casually toured a 1940s Tudor, 
: which had off-putting interiors (picture 
66 L, . tn : a canary yellow bedroom with a green 
| S (e] Nn (Oo closet and purple bath) that had scared 
off other prospective buyers. But Amber 
\ N Aa) at a U it ke (0 ld saw past the outdated aesthetics, and 
q \ V soon the 1,900-square-foot fixer-upper 
was theirs. While juggling their day jobs— 
hou Se N e er ds’ Adam is a teacher, and Amber worksin — 
public health—the Fords meticulously ‘ 
| : , S } made over each room and cataloged the 
Decorating duo Amber and Adam Ford revived a 1940s transformations on their design-and- § 
| Tudor in Knoxville with garden-inspired style lifestyle blog, The Happy Tudor (thehappy i 
; 
E 
I 


COME ON IN 


BY GRACE HAYNES tudor.com). Over the years (they're high 


52 MAY / 2021 


a a lt he a Ol Th ll ee il i cil Cl... Bay al Ce 


i 


Ya roves se, SN om of é he. |e il He: ee yt wail) ’ 


ENLIVEN 
UR LIVING 
ROOM 


“ae IT’S A NEW SEASON, SO WHY NOT 
“SPRUCE UP YOUR SPACE WITH 
= al OUR PICKS FOR ON-TREND 
Seseco. AND FURNISHINGS FROM ™ 
THE HOME DEPOT? 


HOMEDEPOT.COM/DECOR 


od 


school sweethearts), their design per- 
spective has evolved. “Our style is new 
traditional and a little bit eclectic. We're 
influenced by art, travel, and British 
quirkiness,” says Amber. To freshen up 
the Tudor’s dark wooden accents, they 
looked outside to their garden to dream 
up a light, airy palette. “Listen to what a 
quirky old house needs. If you can work 
with those elements, you can make the 
home even more special,” Amber says. 
Here are a few of their decorating ideas. 


Do This First 

Adam: “Before moving in, we got the 
bones in order—gutting the kitchen, 
refinishing the floors, and painting. 
It's really hard to flesh out a house in 
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COME ON IN 


Be Our Guest 
“Beautiful doesn't have to be stuffy,” says Amber. A 
pastel palette flows from the breakfast nook (left) 
to the dining room (below), which was the garage. 


the beginning. We 
created a blank 
slate that we could 
work with long-term from year to year.” 


Style Functionally 

Amber: “Because this is an older house, 
there are basically no closets. We try 
to find attractive versions of the things 
we use frequently and keep them out. 
Rooms can actually take more furniture 
than you'd think. Sticking in an extra 
bookcase or table with a few drawers 
can make a difference” 


Give Yourself Time 
Adam: “A layered look doesn’t happen 
overnight. Sit with it for a little while, 


and see what works for the house and 
what doesn’t. Pick up a piece here or 
there when you travel. That's what 
makes a home feel lived-in.” 


Imagine Your Dream Room 
Amber: “If you have a vision and know 
what pieces you need to add, you are 
less likely to redo things. No matter 
what, doing them twice will be much 
more expensive.” 


Invest in What You Love 
Adam: “The splurges for us usually end 
up being the art, fabrics, lighting, and 


ADVERTISEMENT 


. Discover 
cousrttins Your Style 


at SouthernLivingHousePlans.com 
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SELECT FROM 
OVER 1,000 LIVABLE 
DESIGNS FROM 


THE SOUTH’S BEST 
GEORGIA RIVER FARMHOUSE ARCHITECTS! 


PLAN #2048 


Imagine stepping in from a stroll onto the 
broad, sheltering porch of Georgia River Farmhouse. It’s as 
Southern as it gets and loaded with authentic details and 

a comfortable, family-style plan. This Lowcountry, classic 
farmhouse welcomes family, friends, and guests, offering 
three bedrooms, 2.5 baths, and a bonus outdoor shower. 


SQUARE FOOTAGE: 2,386 
BEDROOMS: 3 
BATHS: 2.5 


Designed by Wiregrass Studio, Inc. Architects, Brunswick, GA 


PHOTOGRAPHY BY HECTOR MANUEL SANCHEZ 


Pretty in Pink 
“Hanging wallpaper 
and painting the 
ceiling light pink 
made the main 
bedroom especially 
cozy.’ says Amber. 

' She sewed a bed 
skirt and headboard 
cover to give a new 
look to the tired 
West Elm frame. 


a 2 
Customize Big-Box Finds 
The Home Depot tiles laid in 
a pattern dress up the bath. 


elements that are harder to change, Step Out of Your Comfort Zone 
like the permanent or semipermanent Adam: “We liked the shade of the wood 
fixtures of the home. Anything we really trim when we moved in, but certain 
love is worth it because we're more apt __ paint colors don’t look good with it. The 
to keep it” . more you try to fight it, the worse it can 

get While looks great agains! wood trim 
Design for Livability and allows ii to shine~it brings out the 
Adam: “Two things can make such ahuge — darker, richer undertones. Warm colors 
difference—the layout and a properly can work well, too, like the pinks used 
scaled rug. You can have [furniture that in the main bedroom. ‘that’s not some- 
isn't the nicest, but it should be arranged — thing we'd Jean toward automatically, 
in a way that helps people feel comfort- —_ but learning to accept what your house 
able and makes conversation easy” can take and what it can't is important.’ 
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Distant Gray 
(OC-68) 


ea eee, 


Pink Ground 
(No. 202) , : 


The Fords’ 
Paint Picks 


“In the kitchen, 
we wanted to add 
personality while still 
staying neutral. We 
painted the bottom 
cabinets Farrow & 
Ball Pigeon. It’s a 
cheerful shade that I 
consistently gravitate 
toward,” says Amber. 


Kitchen: Pigeon (No. 25) 

by Farrow & Ball (bottom 
cabinets); White Dove (OC-17) 
by Benjamin Moore (upper 
cabinets). Breakfast nook: 
Distant Gray (OC-68) by 
Benjamin Moore. Dining room 
ceiling: Distant Gray (OC-68) 
by Benjamin Moore. Main 
bedroom ceiling: Pink Ground 
(No. 202) by Farrow & Ball. 
Main bath: Simply White 
(OC-117) by Benjamin Moore 


Sn 
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the Fireclay Farmhouse Sink 
eaturing an extra-durable finish to withstand the messiest jobs. 


Elkay.com/fireclay 


AT HOME 


LET'S BRING BACK IT WAS IN THE 1970S whenaman 

— # Leonard Horowitz arrived in Miami 

with rose-colored glasses. While the cit¥ 

Th eC Pastel k ffe ct distinctive buildings along Ocean Drive h 

character for days, they were all bathed # 

ae white. With a backdrop as colorful as Miai® 

From Miami to New Orleans, happy hues Beach, Horowitz believed this just would® 

have defined locations for centuries do. So, staring at the sea and sunsets, 
devised a new palette for the iconic sf 

of Art Deco architecture—and the rest & 

course, is history. 

Horowitz's Miami makeover certainly 

wasn't the first time pastels left an indelible 

impression on a place. Nearly 90 years @ 

Charleston, South Carolina’s Rainbow 

earned its color-happy moniker, it's still one 


ing behind the 1930s paint job remains 
fuzzy, though some speculate that the lively 
shades helped guide drunken sailors home 
In fact, pastel-obsessed owners, likely 
influenced by historic Caribbean architec-_ 
ture, have been splashing houses from New 
Orleans to Savannah in peachy pink and 
cheerful aqua for centuries. 

These days, neutrals reign when it comes 
to exteriors. Yet the allure of a pastel home 
is still captivating. If you prefer to ease into 
the trend, try calming hues like a faint sea- 
shell pink or a creamy shade of buttermilk 
And if your homeowners’ association rules 
have you stuck with gray, look on the bright — 
side: There's always the front door. 


Color Us Smitten 
Four pastels to transform your facade 


| Benjamin Moore 
North Shore Green : 


Sherwin-Williams 
Friendly Yellow 


Sherwin-Williams 
Charming Pink 


Benjamin Moore 
Woodlawn Blue 
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SOULE IVINS 
iz rag OSE 
NEANUUSE 
SHHEVILLE, NC 2020 | 


Wellborn Cabinet is proudly represented throughout 
the 2020 Southern Living Idea House in Asheville, 
North Carolina. The spacious kitchen features 
stunning oak inset cabinetry from Wellborn’s Estate 
Series. The Henlow Square door style is used 
throughout in a beautiful blend of finishes including 
gray mist granite paint, gauntlet stain, and sandstone 
slate painted cabinetry peeks through from the 
butler’s pantry. Get this charming farmhouse look or 
create your own at wellborn.com. 


WELLBORN 


CABINET. 


800.762.4475 | wellborn.com 
© © © @ ® ® a 
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AT HOME 


THE GRUMPY GARDENER 


rd 


It was at this point that Laura realized she might have a bit of a problem. 


BY STEVE BENDER 


DEAR 
GRUMPY 


Black widow spiders have 
taken over my greenhouse! I’ve 
found them under flowerpots and 
bags of soil, in cracks, and just 
about anywhere you can imagine. I 
don’t want to go in there anymore. 


How can I get rid of them? 
—LAURA 
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Though highly venomous, 
female black widows (the 
ones that have red hourglass 
markings on their abdomens) 
do not seek contact with 
people. They hide in dark 
places—crevices, toolboxes, 
chairs, pots, saucers, and 
watering cans—and wait 

for foolish bugs to walk to 
them. The first thing I would 
do is set off an insect fogger 
inside the greenhouse and 
shut the door to kill the 
existing spiders. Then you're 
going to have to tidy up to 
eliminate the various hiding 
places. Have courage! 


Green Screen 


| live in Lexington, Kentucky, 
and am looking for a 
fast-growing ornamental 


grass that can take moist 
soil and serve as a screen 
that’s 6 to 10 feet tall. Any 
recommendations? 
—KELLY 


Well, the first tall grass most 
people would think of is 
pampas grass (Cortaderia 
selloana), but it won't be able 
to withstand the winters 
where you live. Ravenna 
grass (Saccharum ravennae), 
aka hardy pampas grass, 
can. It makes a good substi- 
tute, producing very showy 
plumes up to 10 feet tall and 
tolerating moist soil. It can 
spread by seed, though, and 
while I don’t think that it’s 
caused any problems in 
Kentucky, warmer states 
have reported it as being 
invasive, so keep an eye on it 


Digging Into 
the Carolinas 


We've moved from Central 
Florida to Greenville, South 
Carolina, and are pretty new 
to the gardening game. | am 
stumped by all this clay! 
—CHRISTINE 


Go to your local independent 
garden center with knowl- 
edgeable employees (not a 
big-box store), tell them your 
situation, and ask for some 
suggestions. Bring along a 
few photos of the yard, and 
note how much sun and 
shade it gets and where—as 
well as any problems you're 
trying to solve (erosion, poor 
drainage, etc.). They can also 


illustration by JONATHAN BROWN 


“SHINGLES? | DON’T 
~~ WANT THAT PAIN 
AND BURNING!” 


Monique, 52 years old 


50 years or older? 
Talk to your doctor or pharmacist about 
shingles vaccination. 


Trademarks are owned by or licensed to the GSK group of companies 


2019 GSK or licensor 
SGXADVT190005 Waly 2019 i 
ee tae ShinglesCanBeWhat.com 


SS 


Ask the Grump! No question 
goes unanswered on his 
Facebook page: facebook.com/ 
slgrumpygardener. 


recommend suitable plants 2 
show you what they look like 
FYI, the secret to conquering 
clay is mixing lots of organic 

matter into it. 


Z Grandma’s 
Graybeard 
| have a grancy graybeard tre= 
that used to be my grand- 


mother’s. When she died i 
1978, my dad and | dugit up © 
Griffin, Georgia, and brought = 

to Valdosta. It blooms every y= 
but has gotten a little spindy 
and has fuzzy gray lichens on = 
Got any suggestions? 
—LYNN 
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GRUMPY’S 
GRIPE 
of the Month 


IT’S NO SECRET that Grumpy 
hates squirrels. H-a-t-e-s them. 
These varmints plunder bird 
feeders, steal fruit from trees. 
pick tomatoes the second 
they're ripe, chew things that 
shouldn’t be eaten, and (worst 
of all) dig up little transplants 
each spring in search of buried 
treasure. Watch it, Rocky, 9 
Grumpy will reach out to The 
Beverly Hillbillies and see if 
Granny still has that recipe for 
you-know-what stew. 
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TRY THESE 
NEW PURINA ONE 
TRUE INSTINCT 
FORMULAS 


THE GRUMPY GARDENER 


Grancy graybeard (Chionanthus it according to label directions. You 
virginicus), also called fringe tree, should prune lightly right after the 
is one of Grumpy’s favorite small spring flowers drop, removing any 
native trees. It’s not easy to find at rubbing, dead, or crossing branches. 
garden centers, so I’m glad you Don't fret about the lichens, which 
saved your grandmother's. Any are natural and harmless. A Grumpy 
tree/shrub fertilizer will do. Apply green thumbs-up for your efforts! 
ob 4 ; INSTINCT 
OF THE > TH REAL c 
f 7 MONTH } 


Encore Azalea 


Get two seasons of color for the price of one F 
TRUE INSTINCT 


Developed by Robert “Buddy” Lee of Louisi- WITH REAL BEEF & BISON 
ana and introduced by Mobile, Alabama’s 
Flowerwood Nursery, Encore azaleas are 
popular Southern landscape plants with 
over 30 selections in red, pink, orange, coral, 
white, and purple. They bloom heavily in 
spring and fall and range from 3 to 6 feet tall 
at maturity. Grow them in acid, moist, fertile, 
well-drained soil in USDA Zones 6 to 10. ; , 
Look for two new dwarf Encore azaleas: Purina ONE® True Instinct 


‘Autumn Starburst’ and ‘Autumn Majesty. See the healthy difference 
| natural, protein-rich nutrition 
—Steve Bender 


can make. 
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AT HOME 


BEFORE & AFTER 


Hit Refresh 


Key exterior updates turn this South Carolina 
Colonial from blah to beautiful 


“GO WITH YOUR GUT,” says designer Cheryl Luckett of Dwell 
by Cheryl Interiors on tackling a renovation project Homeown- 
ers Bonnie and Eric Moody had daydreamed about repainting 
their Spartanburg, South Carolina, redbrick Colonial white, 
and when the house needed some structural repairs, they 


jumped at the chance to give the exterior a makeover. “The 
Moodys knew they wanted a white house from day one, and 
that made the process so much simpler,” says Luckett. See 
how a few character-building upgrades gave the traditional 
facade a fresh look—no major construction required. | 


Seabees Ps 
ughtful detailsplike 
o .des@ pairof vintage urns, 
+" tpakean entry-took:more ~ 
3 nvitingy: says: Luckett 


Pick a Classic Combo 
“The front gets a lot of sun, so 
painting it a warmer tone helped 
keep it from looking like a white 
blob,” says Luckett, who chose 


Pure White (SW 7005) by Sherwin- 


Williams. The existing shutters 
were repainted Tricorn Black 
(SW 6258) by Sherwin-Williams, 
and the original gutters were 
replaced with black ones. 
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Light It Right 

Before, two tiny porch fights were 
barely visible from the street. The 
designer upgraded to a pair of 
larger outdoor lanterns from 
Troy Lighting that matched 

the scale and style of the home. 
“Adding presence to an entry 
goes a long way.” says Luckett. 
Changing out the fixtures also 
personalizes an exterior's look. 


Make a Grand Entrance 

Out came the old red door, and 

in came a custom wooden style 
with sidelights (which help flood 
the interior entryway with sun). 
Luckett collaborated with a local 
artisan to create an awning that 

“gives this traditional home a 


stately feel,” she says. The copper 


will add more warmth as it gains 
patina with age. 


by GRACE HAYNES 
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WHY PELLA? 


4 Pella windows have been the perfect fit for my home in The Village at Woodside. They're 
extremely energy efficient and dependable, and the utility savings | enjoy as a result give 
me the freedom to make new memories with my new friends and neighbors here.” 


WOODSIDE COMMUNITIES HOMEOWNER, Rochelle F. 


Pella’s reputation, commitment to quality, and service excellence 
4 made it easy to select Pella as the partner of choice for Carolina 
Signature homes. As a Woodside property owner myself, | can confidently 
attest to the value and style Pella Lifestyle Series products add to my home." 


WOODSIDE COMMUNITIES DEVELOPER (AND HOMEOWNER), Rick Steele 


Woodside Communities is a Southern Living | Southern Living 


inspired Community located in Aiken, SC. INSPIRED COMMUNITIES 


Bh DESIGN © 
FORMANCE | 


ADVERTISEMENT 


If you’re looking 
for windows and doors 
with design and 
performance flexibility, 
Pella Lifestyle Series 
has you covered. 


CURATED 
COLLECTION 
The most popular 
features and 
options, including a 
wide variety of interior 
and exterior finishes 


STYLE 
ADAPTABILITY 
Choose from 
traditional to modern to 
something in-between 


CUSTOMIZED 
PERFORMANCE 
SOLUTIONS 
From energy efficiency 
and sound control 
to outstanding value 


LEARN MORE ABOUT 
PELLA LIFESTYLE SERIES 


HOME SCHOOL 


IN SOUTHERN DECORATING 


LESSONS 


Build a Better Window Box 
Here’s a foolproof guide to getting this Southern charmer just right 


STEP 1: BOX IT STEP 3: FILLIT 7 
When choosing a container, Because of their relatively small 
look for something that’s at containers, plants in window 
least 8 inches wide and deep. boxes need all the soil they 
Farmhouse- and cottage-style can get. Fill the vessel about 
homes look great with durable halfway with a potting mix that 
wood boxes like teak and cedar. has perlite, which will improve 
For a dose of European charm, drainage and airflow. (A thin 
try a wrought iron frame that layer of pebbles at the bottom 
has a snug coco-fiber liner. can also help with this.) 
STEP 2: HANG IT STEP 4: PLANT IT 
Before filling the container, Generally, it’s best to pick 
carefully secure it to the wall. one thriller (a taller or more 
Many window boxes come dramatic type) and two or three 
with brackets, but if not, find fillers and spillers (stems that'll 
heavy-duty, L-shaped ones fall over the edge). Just make 
that can handle the weight of sure the plants have compati- 
growing plants and saturated ble water and sun needs, and 
soll. Screw the brackets into place them 2 to 5 inches apart, 
the wood or masonry. depending on maturity. 
i] 
Total Knockouts Quick Fix 
Four beauties that are far more inviting than a doorbell Give your home 


Isoke Door Michael Healy 
Knocker, Designs Bumblebee: 
$58; Door Knocker, from: 
anthropologie.com $70; wayfaircom |: 
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Monogram 
Door Knocker, 
$89; 
potterybarn.com 


Michael Healy 
Designs Scallop 
Door Knocker, from 
$69; wayfair.com 


a five-minute 
face-lift with new 
house numbers. © 
Youcantryan 
edgy version, like 
a mod Art Deco 
breezy italicized 
type. Looking for 
something a little 
more elegant? 
Spell out your 
digits in script. 
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and complements your home. 


Clopay* Avante” garage doors bring a bold, modern 
look to any home. Their large glass panels let in an 
abundance of natural light and are perfect for enhancing 
additional living areas such as workshops, art studios 


and fitness spaces. 


See more at ClopayDoor.com | Made inthe USA | Clopay® sa brand of Clopay Corporation. © 2021 Clopay Corporation. All rights reserved, 


loving your garage door 


Few projects improve your home’s curb appeal as quickly and affordably 
as a new garage door. Not just functional, today’s doors come ina 
variety of stunning styles and finishes, making them an architectural 
statement. And since a garage door can represent up to 40 percent of 
your home’s exterior facade, it’s important to find a style that enhances 


See how anew 
Clopay garage door 
looks on your home. 


& Clopay’ 


America’s Favorite Garage Doors® 


qHIS Ig 


From the white sun-kissed sands to 
the relaxing waters across Gulf Shores 
and Orange Beach, you can take it all in. 


Sweet Home 


Alabama 


Alabama Travel/GulfCoast 


thelsunidisappear 
over the Gulf 


Gulf State Py 


Photographs by ROBBIE CAPONETTO 


, - 
ADVENTURES IN / 
TRAVEL AND CULTURE 


LONG WEEKEND 


Life on the 
‘Lennessee 


Chattanooga is a lot like the a 
river that runs through it—pretty, f 
lively, and always on the move Ss 
BY CAROLINE ROGERS 
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Waterfront Vistas 
The Hunter 
Museum anchors 
the Bluff View 

Art District. 
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ICTURE IT: 
You're 
strolling 
along Chatta- 
nooga’'s 
pedestrian 
thoroughfare, 
the Walnut Street Bridge, 
with an ice-cream cone in 
hand. On one side, the sum- 
mer sun sinks over the city 
skyline, a view punctuated 
by the scoreboard of AT&T 
Field and the glass peaks off 
the Tennessee Aquarium’s 
pyramid-studded roof. On 
the other side, the sky fades 
to pink and purple over the 
gently rolling Tennessee 
River. A few kayakers weave 
beneath the bridges. A pad- 
dleboarder pauses between 
pulls on a long, slow journey 
by the riverbank. On the 
bridge, people bustle by, 
taking their dogs on evening 
walks and pushing strollers 
into the warm night. 
Chattanooga is a city 
on the move. On any given 
afternoon, you'll find plenty 
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of locals and weekenders 
launching into the river with 
their boats and boards, bik- 
ing up and down hilly streets 
through town, walking and 
running on the pedestrian 
bridge, and throwing a 
Frisbee at one of the city’s 
parks, which are bordered 
by bike lanes and dotted 
with benches and public art 
While other stretches 
of the Tennessee River are 
busier, the waters curving 
through downtown Chatta- 
nooga are calm enough for 
small watercraft, ducks, 
and even swimmers. The 


fastest boats you'll probably 
see here are the racing 
Shells of crew teams from 
the University of Tennessee 
at Chattanooga (and they 
really do fly). 


Walnut Street Scenes 

(From left) Near the city’s 
famed pedestrian bridge, 

you'll find spots such as 

the Whitebird restaurant, 

a zigzag walk below the | 
Hunter Museum, and The 

Edwin Hotel. 


eee LONG WEEKEND —— 


WALK THE perching on a rooftop deck 

WATERFRONT with a cocktail, this town 

In this city, access to the has a place—or two or five— 

river is always top of mind. for you. | 

That's why you can stroll The Edwin Hotel, a new Pm 

there from practically art-filled boutique property, :: 

any point in town. Once stands just steps from the Big | 
you reach it, you'll find Hunter Museum of American 

plenty of places to drop in, Art and the Walnut Street ae 
launch a kayak, or eventake —_ Bridge. (The hotel is named _ : 


a swim. Chattanooga makes for local engineer Edwin 


it easy to have fun outdoors. | Thacher, who designed the fF (a ano se : 


At Coolidge Park in the walking bridge.) You can a0 aa 
NorthShore neighborhood, leave your car with the bow 

steps lead across the rocky tie- and suspender-clad 

riverbank and straight into valets (don’t worry; you 


the water. You really don’t 
get much closer to adven- 


ture than that. 
On the other hand, if Sips and Shops 
your summer Style involves (From top) Ask for a cocktail 


menu at The Read House bar 
after spending an afternoon 
exploring Warehouse Row. § 
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LONG WEEKEND 


Treat Yourself 

(From top) Recreation 

on the river is a favorite 

} pastime. You can stop for 
post-paddle ice-cream 
delights on both the 
NorthShore and the Bluff 
View banks. Find The Local 
Juicery+Kitchen in the 
Southside Historic District 
on East Main Street near 
Niedlov's Bakery & Cafe. 
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won't need to drive again 
until you've packed up to 
leave town) and take the 
elevator to Whiskey Thief, 
the rooftop bar and hotel 
haunt where you can order 
something special off the 
seasonal menu and settle 
in to enjoy panoramic views 
of the city and its sunsets. 
The Edwin is also home to 
Whitebird, the ground-floor 
restaurant that serves up 
modern American cuisine— 
including a beloved Biscuit 
Board at brunch. Their 
menus feature ingredients 
sourced from farmers and 
artisans in the surrounding 
Tennessee River Valley. 


EXPLORE THE 
CITY CENTER 

While new establishments 
like The Edwin have built 
themselves from the ground 
up. Chattanooga also has a 
flair for transforming exist- 
ing spaces. Warehouse Row 
is a repurposed section of 


industrial downtown that 
has earned a reputation for 
being the coolest shopping 
spot around. It's a cavern- 
ous, beautifully appointed 
space filled with restaurants, 
stores, and countless artistic 
design features. 

Nearby, the Chattanooga 
Choo Choo—which has long 
been the city’s most recog- 
nizable claim to fame thanks 
to the 194] Glenn Miller song 
of the same name—has had 
a top-to-toe refurbishment. 
The landmark is looking 
great, and it’s also anchoring 
a busy block where visitors 
can do it all. Stay at the styl- 
ish Chattanooga Choo Choo 
Hotel; eat at the swank St. 
John’s Restaurant or the cool 
oyster bar Stir; and play at 
Songbirds, a rocking guitar 
museum with live-music 
stages that’s set to reopen 
with a new floor plan this 
fall. Nearby in an inviting 
brick building, Niedlov’s 
Bakery & Cafe is making: 
some of the best sandwiches, 
loaves, and pastries you can 
find. Down the street, The 
Local Juicery+Kitchen is 
fast becoming a popular 
stop for fresh smoothies as 
well as healthy grab-and- 
go snacks. 

Besides longtime favor- 
ites, the city’s newly opened 
restaurants are taking notes, 
learning from Chattanooga 
institutions, sourcing local, 
and using the sights and 
sounds of the river town to 
inspire delicious dishes and 
memorable experiences in 
reimagined spaces. 

The historic James Build- 
ing, a multilevel office space 
with mid-century decor that 


) 


City Sights 
(From top) Whether cycling along the 
Walnut Street Bridge or lounging by 
the pool atop The Edwin Hotel, visitors 
et plenty of fresh air. 


Attractions may experience COVID-19 closures. 


LONG WEEKEND 


it comes by honestly, is 
home to a quiet java shop 
called Sleepyhead Coffee, 
which has repurposed two 
small rooms at the build- 
ing’s entrance. To the left, 
you can procure pour-over 
and drip coffee behind big, 
sun-filled windows. And to 
the right, you can lounge 
in the sitting room, a nook 
that's enveloped by wood 
paneling, accented with a 
gilded mirror, and illumi- 
nated by a neon sign that 


says, “Wake Up, Sleepyhead.” 


Trailing ivy tumbles from 


pots on the ledges overhead. 


Around the corner in the 
West Village, a towering, 
brutalist-style parking deck 
has been transformed into 


a charming, French-inspired 
shopping center. Stores and 
restaurants encircle the 
base, and lush green vines 
spill through openings in 
the structure. Eateries like 
Citron et Sel lure customers 
for long, open-air lunches, 
while across the street at 
the recently refurbished 
Read House hotel, the bar 
enchants visitors with its 
shimmering silver-and-gold 
Art Deco accents. 

The city’s cool outdoor 
adventures, new hotels, 
and innovative restaurants 
beckon, making a trip here 
more exciting than ever. 
Chattanooga is an invitation 
to explore, and it just keeps 
getting better. 
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THE SOUTH a 


WISH YOU WERE HERE 


Tybee on My Mind 


Along the coast of Georgia's northernmost barrier island 
stands the Tybee Island Light Station, the state’s oldest lighthouse, 
which dates to 1736. The landmark is surrounded by lightkeepers’ 
cottages and the Tybee Island Museum, where exhibits showcase the 
area's archaeological discoveries and local history. : 


76 MAY / 2021 t 


Simply Legendary. 


Simply Corolla, NC 


Find yourself here 


With spring underway, many wise travelers are simply | As | 3 | We | -K | 


making plans now to hit the road and find their way here. CURRITUC 
It is nice to know that the legendary Corolla Wild Horses, OUTER BANKS, NC 


awe-inspiring remote beaches and iconic historical sites Corolla + Carova- The Mainland 
await you in Corolla, on the Currituck Outer Banks. 


Call 877.287.7488 for information or your free visitor's guide Visit us online at CorollaNC.com 


Local’s Gu 
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Historic Districts We Love 


Rich in culture and character, these neighborhoods keep giving us new reasons to visit 
BY CAROLANNE ROBERTS 


Alabama 


2nd Avenue North 
Birmingham. 
birminghamal.org 

Lakeview 
Birmingham 
lakeviewbham.com 


Arkansas 


Dickson Street 
Fayetteville 
experiencefayetteville.com 
Downtown 
Calico Rock 
arkansas.com 
Downtown Eureka Springs 
Eureka Springs 
eurekasprings.com/ 
downtown 
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Florida 


The Elbow 
Jacksonville 
downtownjacksonville 
.org/the-elbow 
Historic Downtown 
St. Augustine 
visitstaugustine.com 
Little River 
Miami 
littleriver.miami 
Seville Historic District 
Pensacola 
visitpensacola.com 


Georgia 


Little 5 Points 
Atlanta 
littleSpointsatlanta.com 


Starland District 
Savannah 
visitsavannah.com 


Maryland 


Downtown Frederick 
Frederick 
visitfrederick.org 

Historic District 
Chestertown 
visitmaryland.org 


Mississippi 


Fondren 
Jackson 
finditinfondren.com 
Historic Downtown 
Clarksdale 
visitclarksdale.com 


Some attractions may experience 


North 
Carolina 


Broad Street 
Edenton 
visitedenton.com 

Main Street and 

Seventh Avenue District 
Hendersonville 
visithendersonvillenc.org 


Oklahoma 


Blue Dome District 
Tulsa 
bluedomedistrict.com 

Downtown 
Bartlesville 
visitbartlesville.com 


covip-19 closures. 


CALCULATE THE COST OF LIVING 
AT RETIRETENNESSEE.ORG 
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Local’s Guide 


RICHMOND, VIRGINIA 


Jackson 
Ward 
Recalling its 
Black cultural 
roots, this 
neighborhood 
is thriving again 
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ARY FLOWERS’ walking tour of the Jackson 
Ward neighborhood in Richmond spans the 
decades. This fourth-generation torchbearer 
salutes the African American achievements 
here between 1888 and 1940, when it was 
called Black Wall Street and The Harlem of the 
South. After years of decline, today's Jackson 
Ward is prospering. Visit the Virginia Repertory Theatre, the 
Black History Museum & Cultural Center of Virginia, and com- 
munity galleries. Sample catfish and cabbage at Mama J's and 
collards and smothered pork chops at Southern Kitchen 
Restaurant, both Black-owned soul food stops. At Salt & Forge, 
grab a buttermilk biscuit with fried chicken and hot honey for 
breakfast. Don't miss the statue of Maggie Lena Walker, the first 
woman to charter a U.S. bank. walkingtheward.com 


VIBRANT RIVER CITY 
Past meets present 
in Richmond, where 

historic communities 
continue to flourish. 


James Hoban 
Designer & Builder of the White House 


BY STEWART D. MCLAURIN 


: a | a J hen considering the design of the President’s House 
Designer VA yet to be built in the emerging Federal City of Wash- 
ee Builder f ; ' 

of THE 


ington, President George Washington asked after a 
young Irish builder he had learned of while visiting in Charles- 
ton, South Carolina. Soon James Hoban appeared in Washington's 
Philadelphia office with his credentials. By 1792, Hoban was at 


in November 1800, fulfilled Washington's vision and is today 
one of the most recognizable landmarks in the world. This new ij 
anthology presents the story of James Hoban's life, influences, and 
work with eight scholarly essays followed by an illustrated catalog 
of nearly 100 images of historic Dublin, Irish Country Houses, 
the White House, and sites known to James Hoban in America. 


WHITE | ledie <4 ® work on the building site, having won the competition for the 
HOUSE A Saas design of the President's House. Washington had placed him in 
+f charge of the entire project, with all carpentry, stonemasonry, 
= Sg and brickwork under his supervision. The resulting structure, 

STEWART D. ICLAURIN a ' accomplished in time for President John Adams to take residence | 

| 


PUBLISHED BY 7HE WHITE HOUSE HISTORICAL ASSOCIATION © 212 PAGES © gA x 1144 INCHES © CASEBOUND * D4 19.95 1 


TO ORDER VISIT: SHOP. WHITEHOUSEHISTORY.ORG OR GALE 1.800. 555-2451 


6:20am —— Tired i 
2:45pm — Happy | 
Relieved) | 
| 
| 


Your days may be up and down. Turn to my 


| 

=o } 

MyLife™ for the right mindfulness boost, life | 
any time of day. 


ccowme START A FREE T-DAY TRIAL. DOWNLOAD THE APP TODAY. 


hh, 


#1 Organizing 
App for Families 


\ eo ea eeste™ 
‘ ernst eos ~ 
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A color-coded 
calendar 

for the whole family 
to share, plus lists, 
reminders and more. 


The Williams Family 
@ Claire > @rvichae! 
©@ Johnny > G@Nia 


@ hana 4 @ Papa 


QO KkKkkkk 


S/  200,0000 5 star ratings! 


4. Download on the 


@ App Store » Google Play 

f=) wo Scan to get 
Cozi Family 
Organizer — 
it's FREE! 


© 2021 Cozi Inc. Cozi is a registered 
trademark of Cozi Inc 


CHARLOTTE, NORTH CAROLINA 


Camp North End 


Food and entertainment abound at this former factory 


UST WHAT WE truly need: a district that encourages being outside. 
Grab oxtails with dumplings from Leah & Louise, Japanese fare 
from Saru by Bow Ramen, pupusas from La Caseta, Mediterranean- 
inspired vegan dishes at Plant Joy, or farm-to-table chicken burgers 
at Bleu Barn North End. Sit-down spaces pepper this sprawling 
landscape where former warehouses now brim with studios, 
offices, shops, and restaurants—most of the latter have walk-up 
windows. Join fitness classes, pop-up concerts, and Friday Nights at Camp 
North End (with art and music). Stop by Grow for tropical houseplants or Windy 
O'Connor Art and Home to shop for original abstract oil designs in fabrics and 
wallpaper, Some 50 murals celebrate the diversity and vision of community 
artists. Only the historic buildings recall the long-ago production of Ford Model 
Ts and World War Il and Cold War missiles here as Camp North End's creative 
energy upstages its history. camp.nc 


a 
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South 
Carolina 


Historic District 
Spartanburg 
visitspartanburg.com 


Tennessee 


Cooper-Young 
Entertainment District 
Memphis 
memphistravel.com 
Franklin Street and 
Strawberry Alley 
Clarksville 
visitclarksvilletn.com 
Germantown 
Nashville 
visitmusiccity.com 


Texas 


Hemisfair 
San Antonio 
hemisfair.org 


Virginia 


Del Ray 
Alexandria | 
visitalexandriava.com 

Ghent 
Norfolk 
visitnorfolk.com 

West Freemason 
Norfolk 
visitnorfolk.com 
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THOR, 
USA TODAY BESTSELLING At 


“Perfect for: fans of 
e beach reads, PS. / Love 
You, and anything by 
authors Jennifer Weiner 
and Elin Hilderbrand.” 


—Country Living 


NEW y 
= YORK TIMES. BESTSELLING AUTHO 
OF ON Soh, ‘ 


Southern Living’s “Queen 
of Southern beach reads.” 


“This season’s must-read!” 


—Nancy Thayer, New York Times 
bestselling author of Surfside Sisters 


5s es Segeeh ae es ATE: 


naar wae Saleem FOREST OF 
onto > powerful ‘ 
“itd “and Geraling. voice in. VANISHING 


“Set shistorical fiction.” STA R S- 

toe i ! —Patti Callahan Henry, ; 
“New York Times bestselling 

-author of Surviving Savannah 


KRISTIN 
¥ HARMEL 


And join us for more Friends & Fiction at 


(7 GALLERY BOOKS 


Facebook.com/Grouns/FriendsandFiction! 
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(SY) TRAVEL PLANNER: 


MARYLAND 


> 


é t Tn 
MARYLAND 


DISCOVER HISTORY... 
AT THE MUSEUMS OF 
HAVRE DE GRACE 
Concord Point Lighthouse 
Havre de Grace Decoy Museum 
Havre de Grace Maritime Museum 


Steppingstone Farm Museum 
Susquehanna Museum at the Lock House 


www.visitharford.com 


SL VACATIONS 


ox. 
api 
‘ ne 
Gateway to 


Great Getaways 


SouthernLivingVacations.com. 


START PLANNING TODAY: 
SLTRAVELPLANNER.COM 


SL SOCIAL MEDIA 


\ 


al” 


MR poor’s 
ALWAYS OPEN. 


Enjoy the best of Southern Living on your time. 
From recipes to decorating, fashion to travel, our 
social media channels are celebrating the South 24/7. 


FOLLOW US ON: 


# SouthernLiving (© SouthernLivingMag 
Southern_Living SouthernLiving 
2) SouthernLiving £ 


Southern Living 


Southern.Living 


SL ‘Travel Planner 


START PLANNING TODAY: 


AQO1 Alabama 
1 Sweet Home Alabama 


A004 Arkansas 
2 Arkansas State Parks 
3 Arkansas, 
The Natural State 
4 Eureka Springs 


A008 Delaware 

5 Boardwalk Plaza Hotel 

6 Lewes Chamber 
of Commerce 

7 Rehoboth Beach & 
Dewey Beach, Delaware 

8  TheINN at Canal Square 

9 The Quiet Resorts 

10 Visit Delaware 


AO0OS Florida 
11 Destin-Fort Walton Beach 
destinfwb.com 
12 Panama City Beach CVB 
13. The Beaches of Fort Myers 
& Sanibel 
14 Visit Florida 


AQl0 Georgia 
15 Fannin County Chamber 
of CVB 
16 Pick Ellijay, Georgia 
17 Pine Mountain Tourism 


AO17 Kentucky 
18 Experience Kentucky's 
Unbridled Spirit 


A018 Louisiana 
19 Lafayette Convention 
& Visitors Commission 
20 Louisiana Office of Tourism 
21 The Most Cajun Place 
on Earth! 


A020 Maryland 

22 Allegany County, the 
Mountain Side of Maryland 

23 Calvert County Tourism 

24 Carroll County, MD 

25 Cecil County Tourism 

26 Deep Creek Lake 
& Garrett County 

27 Kent County, MD 

28 Maryland Office of Tourism 

29 Maryland's Beaches 

30 Montgomery County, MD 

31 Queen Anne’s County, 
Home to Chesapeake Bay 
Adventure 

32 Talbot County 

33. Visit Annapolis & 
Anne Arundel County 

34 Visit Baltimore 

35 Visit Frederick, Maryland 


A033 


SLTRAVELPLANNER.COM 


Visit Hagerstown, MD 
Visit Harford 


Mississippi 

New Albany, Mississippi 
Sugaree's Bakery 

Visit Columbus, MS 
Visit Mississippi 


North Carolina 

Corolla, NC - Currituck 
Outer Banks 

NC's Brunswick Islands 
Visit North Carolina 


A040 South Carolina 
46 Discover South Carolina 
47 Experience Columbia SC 
48 _ Historic Charleston Festival 
of Houses and Gardens 
49 The Town of Mount Pleasant 
50 Upcountry South Carolina 
51 Visit Oconee SC 
52 Visit Summerville 


A042 Tennessee 
53 Elvis Presley's Graceland 
54 Memphis: Home of Blues, 
Soul & Rock ‘n’ Roll 
55 Tennessee Tourism 
56 Visit Clarksville TN 


A043 Texas 
57 The Great State of Texas 


A046 Virginia 
58 Visit Shenandoah County 


A059 Washington DC 
59 Destination DC Official 
Visitors Guide 


A048 West Virginia 
60 West Virginia Tourism 


Books & Collectibles 
61 The White House 
Historical Association 


Beaches & Cruises 
62 Cruise the Mississippi with 
American Cruise Lines 
americancruiselines.com 


Wilmington & Island Beaches 


CRUISE THE 
MISSISSIPPI 
WITH AMERICAN 
CRUISE LINES 


GET STARTED PLANNING YOUR TRIP TODAY! 


Visit SLTravelPlanner.com or fill out and return the supplied card 
to receive free information from the destinations listed above. 
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Lead with Character 


| 
One of the first things that drew homeowners Bethany and Tyler Davis to this | 
redbrick house set deep into a lush, verdant lot was its first impression. “It 
looks quaint and understated,” says Tyler. “We didn't want to be that large, | 
flashy house you see from the street.” Plans for a 3,000-square-foot addition 
could have foiled its curb appeal—so instead, the team opted to tack on 

space at the back of the home for an unassuming appearance. “From the 

front, it looks more or less the same way it did in the 1940s,” he says. 
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BY MARISA SPYKER PHOTOGRAPHS BY LAUREY W. GLENN STYLING BY SHANNON GINI 


Bethany and Tyler Davis have always 
had a thing for old homes. So when 
a friend alerted them to one that was 
located just over a mile from the 
University of Georgia campus in 
Athens, they were all ears. “It just 
oozed character,” says Bethany. 
“There was no other house like it.” 
Set on nearly | 42 acres, the 1940s- 
built abode was charming and 
endlessly peaceful—except for the 
excited rumble that reverberates 
from Sanford Stadium on game 
days. The icing on the cake for these 
UGA grads was its history: It was 
originally owned by Dr. Omer 
Clyde Aderhold, who served as the 
university's president for 17 years 
starting in 1950. 

But Tyler, who helms the Athens 
Building Company. knew well that 
homes old enough to tell stories 
don't come without their caveats 
The split-level design—built long 
before that mid-century modern 
architectural trend took hold—was 
one of them. A lack of renovations 
had also left the layout choppy, with 
small rooms sprinkled throughout 
five levels (including a basement 
and an attic). Working with their 
sister-in-law, Atlanta designer Amy 
Morris, they devised a plan to bring 
it up to date for their busy family of 
four. “The bones were good,” says 
Tyler. “It was just designed for the 
forties and not for the modern day.” 
Here's how the team reimagined 
the aging home while preserving 
its character. 
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Balance Simple and Showstopping 


While much of the home was a study in working with what's existing, the new 
living room (part of the addition) was a clean slate. Still, the team was mindful to 
design a space that wouldn't overpower its historic surroundings. Their grand plan 
included clean, traditional moldings and a hipped box-beam ceiling set just high 
enough to wow. Morris accentuated that height with a statement light fixture from 
Currey & Company and enhanced the room's feeling of openness with a pair of 
large-scale mirrors to “create a feeling of windows all around,” she says. 
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Repeat History 
For a family who loves to 
entertain, the original small, 
closed-off kitchen wasn't 
practical. So the first order 
of business for the Davises 
was opening up the place, 
making way for the large, 
quartz-topped island. But 
modernization didn't mean 
completely eliminating its 
traditional roots: An archway 
that separates the space 
from the neighboring living 
room was directly inspired 
by a 1940s feature that 
framed the original foyer. 
“It was one of my favorite 
details in the entire home, 
so we knew we had to 
replicate it," says Bethany. 
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Fuse Vintage with 
Modern 


Set just off the entryway, the 
home's long dining space 
(originally the living room) 
immediately establishes 
the old-meets-new tone. 
Here, Morris incorporated 
antiques, like the highboy 
and a sunburst mirror, with 
more contemporary pieces 
such as the 10-seater dining 
table (from Tritter Feefer) 
and Woodbridge Furniture 
side chairs. Sapphire-hued 
velvet upholstery, printed 
curtains, and vintage delft- 
ware scattered throughout 
satisfied another request 
from the owners. “Amy 
knows that blue is one of 
my favorite colors,” says 
Bethany. “We wanted 

a palette that felt calm 
and serene.” 


LOOK-TO THE PAST.” : 
Among the itéms ‘that => 
\ 2were preserved in the - 

“77> renovation were all of the 
home’s.doors-and antique 
brass-flnishtedtardware.“ 
Brassaccents:repeat 

_ <throughout fhe home, 
S“Anicludingin'the kitchen. 


Play with Texture 


Adding more than 16 feet 

to the back of the home 
gave the owners more wiggle 
room to build an enhanced 
main suite (which shares a 
floor with an additional guest 
suite and bath)—but not too 
much room. “Other than 
our bed and side tables, it’s 
pretty minimal,” says Tyler. 
Wrapping the entire space 
in shiplap gave the modestly 
sized area a cozy feel while 
accentuating the room's 
elevated ceiling. “Sometimes 
when | lie down at night, | 
feel like I'm in a boutique 
hotel,” adds Tyler. “It's very 
peaceful.” 


a 
REINA AZO 


Rethink the Expected | 


In redesigning the expanded main suite, the 
original idea was to do a side-by-side bath and 
walk-in closet set off the hallway leading to the 
bedroom, but then Morris had other plans. “! 
suggested just having the main bath off the hall 
(which allowed for a larger space) and adding 
custom cabinetry in the hallway to serve as the 
closets," she says. The added square footage in 
the bath made way for some spalike amenities, 
including a built-in heated soaking tub and private 
vanity painted a calming shade of blue (Benjamin 
Moore Silver Mist, 1619). 
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In the 


SHADOW OF THE BLUE RIDGE MOUNTAINS, Emily Copus cloaks 
the land in vibrant blooms. Tulips, ranunculus, and dahlias dot 
her farm, Carolina Flowers. They rotate with the seasons and 
measure the passage of time, no calendar required. To most 
people, her work in Marshall, North Carolina, a tiny town on the 
banks of the French Broad River, seems like a dream. She walks 
between rows of kaleidoscopic petals at dawn and spends 
her weekends designing for mountain weddings. But beyond 
the pile of poppies draped over her shoulder is the weight of 
something bigger: the preservation of community. 

It all stems from some hard lessons. Her great-grandfather’s 
flower farm was shattered by the 1970s fuel crisis because it 
was dependent on heated greenhouses. Her family, along with 
the rest of the country’s growers, watched as the American 
floral business was outsourced abroad—a crisis that still affects 
the industry today. 

Hardship paused their farming operations, but Copus’ 
family continued to find solace in the soil. Generations later, 
hunting for reinvention after starting a deskbound career, 
she embraced her inheritance. “It’s in my blood,” Copus says. 
“The aptitude to read about plants and understand them in the 
natural world comes from a line of people who grew things 
before me and all around me.” 

She sowed her skill set—the “touch of plant” as she calls 
it—with an entrepreneurial spirit, soaking up wisdom from 
every possible source. At 26, she began night farming in the 
fields adjacent to her husband's pottery studio—a small piece 
of a former tobacco farm. Working as a Journalist by day and 
tending the soil by headlamp, Copus built confidence quickly 
while overcoming growing pains. “You gain a lot of connection 
with your land while working in the dark, she says, “but you 
also learn that your expectations aren't always reality.” Within 
months, she was on the hunt for a bigger space and bottomland, 
a low-lying floodplain area where the soil is richer and wind 
isn't as problematic. 

Leasing a property nearby increased her land by 2.5 acres, 
and by the first bloom of her second season, she was farming 
full-time. “Everyone asked how | was going to work this much 
land,” Copus recalls. “People often tell you not to think too big, 
but the only way to grow your operations is by pushing what 
you think you can do.” In her first year, she sought the advice 
of other farmers working on old tobacco land. They helped 
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her with equipment and know-how until her capacity grew 
naturally. When she needed inspiration, she looked to her 
ceramist husband, Josh. “Passion fuels passion,” she says. “He 
has an artist mentality for starting a process and seeing it 
through that gave me the spark I needed.” 

Now cultivating 4 acres, Copus draws purpose from past 
disruptions in the flower industry, growing selections that 
thrive in this climate. She's able to work nearly year-round 
without fighting against nature or relying on additional fuel 
sources. “You don’t have to force plants to bloom where they're 
not meant to grow or kill everything that moves,” she says. “If 
you're farming correctly, all of the natural elements are in 
balance.” Since she raises regional, in-season crops, her rustic 
operations don’t require supplemental heat to support plants 
that aren't suited for the South. Her pest-management system 
uses other insects instead of chemicals to ward off threats, 
and she harvests frequently to keep bugs at bay. It may not be 
the easiest path, but avoiding shortcuts is breathing life into 
her land and ensuring that any industry turbulence doesn't 
derail her progress. 

Taking cues from the farm-to- 
table movement in nearby Asheville, 
she's passionate about incorporating 
sense of place into her customer's 
floral experience. “It’s really only in 
the past few years that anyone has 
paid attention to where and how their 
blooms are grown,” says Copus. “The 
value of connecting people with 


DEEP ROOTS 


For Emily Copus, 
growing blooms is 
a family tradition. 
Below, her great- 
grandfather (at 
left) is shown on 
his flower farm. 
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“If you're farming 
correctly, all of the 
natural elements 
are in balance.” 


flowers is incredible, but the real magic happens when you 
can share those sentiments while giving back to the place 
you live” Her patrons watch the seasons change through her 
designs, with the region’s character celebrated in each bouquet. 
In spring, farmers’ market arrangements may bundle snap- 
dragons, anemones, and bachelor’s buttons. In fall, dahlias and 
marigolds take the spotlight. 

When the pandemic hit in March 2020, the need for her 
everyday floral expressions intensified. “Just a litle bit of sunshine 
and a note quickly became a stand-in for the physical presence 
of a loved one in a new way, says Copus. “It was so important 
for us to be accessible” She amped up her online operations, 
offering casual designs and affordable price points that had the 
potential to lift anyone in need. Quickly, she realized flowers 
were reaching her regulars far easier than local food was. 

So she pivoted. Her soon-to-open storefront, which was 
already in the works, shifted from floral shop to grocery stock- 
room. She leveraged her experience handling perishables to 
team up with growers, offering produce that was no longer 
being bought by restaurants to area residents. Her work con- 
tinued to morph as the community settled deeper into shel- 
tering in place. Eventually, she and Josh landed on a broader 
vision—a new venture dedicated wholly to the Appalachian 
appetite in collaboration with John Fleer, an award-winning 
Asheville restaurateur. Through Zadie’s Market (zadiesmarket 
.com), soon to be housed in the Old Marshall Jail (which the 
couple painstakingly revived over the years), they plan to con- 
nect neighbors with local farms, food, flowers, and art while 
celebrating the stories of landowners 
who came before them. 

As time crept by during a tumul- 


tuous year, Copus kept moving and CLOCKWISE 
the floral crops kept rotating. FROM TOP LEFT 
Whether her hands were dirtied Anemones at 


Carolina Flowers; 
a full crate of 
ranunculus and 


by the earth or by making store 
deliveries, she worked while reveling 


in her rural surroundings. “The peonies, plus 
history of our town really gives a bucket of 
integrity and spirit to what we do,” campanulas; 


Copus and her 


she says. “No matter what's going on 
. - going husband, Josh; 


in the world, there’s an optimistic 


snapdragons; 
power in building something out of poppies; Copus 
the land together- on her farm 
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MLO WEIR SCHOOL, 


In'six easy steps, Copus shares her recipe 
fora colorfullarrangement 
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Overflowing 
Spring Compote 


MATERIALS 
Clippers 
10 stems bupleurum 
10 stems white soapwort 


6-8 stems blush Butterfly 
ranunculus 


6-8 stems coral snapdragons 

6-8 stems Colibri poppies 

6-8 stems pink ranunculus 
Chicken wire square or 
flower frog with florist clay 
9-inch white compote 
Fresh water 


1 — Trim bupleurum, white 
soapwort, blush Butterfly 
ranunculus, coral 
snapdragons, Colibri 
poppies, and pink 
ranunculus, varying the 
stem lengths and stripping 
off the lower leaves. 

2 — Place chicken wire or 
a flower frog in your 
compote for additional 
support. Add water up 
to linch from the rim. 


3 — Use bupleurum and 
soapwort greenery to 
construct the shape, 
creating a low center 
and high, wild edges. 


4 — Place Butterfly ranunculus 
and snapdragons to build 
depth and move the eye 
from the center outward. 


5 — Create a focal point using 
your largest poppy at the 
heart of the arrangement. 


6-— Insert pink ranunculus. 
Place flowers on different 
planes, and edit to make 
sure your arrangement 
is balanced. 
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For Test Kitchen 


Professional 
Pam Lolley, 


blueberries are 


full of sweet 
memories 


TEXT BY 
LISA CERICOLA 


PHOTOGRAPHS BY 
ANTONIS ACHILLEOS 


RECIPES BY 
PAM LOLLEY 


FOOD STYLING BY 


EMILY NABORS HALL © 


PROP STYLING BY 
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BLUEBERRY-LEMON 
LAYER CAKE 


The fruit’s sweet, floral flavor pairs well with tart and 
tangy lemons and buttermilk—both of which star 
in these tender cake layers. Pureed berries give the 
frosting its naturally beautiful hue. You'll have about 
Ys cup of puree left over; stir it into smoothies or yogurt. 
Recipe, p. 97 Ye. 
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BLUEBERRY- 
CITRUS 
ROLLS WITH 
ORANGE 
GLAZE 


Pam's bright and sunny take 
on cinnamon rolls replaces 
the usual brown sugar-and- 
cinnamon filling with jammy 
berries and orange zest and 
adds a sweet citrus glaze. To 
wake up to these beauties, 
chill the assembled, unbaked 
rolls the day before. Then 
let the dough rise the next 


morning, and bake as directed. [ § 


Recipe, p. 97 
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lueberries hold a special place in Pam Lolley’s heart. 

In the late 1990s, her father, Bill Carter, planted 

multiple varieties of blueberry bushes along a fence 

running from his North Mississippi home all the 
way down to the road. “They would ripen at different times, so 
he would have fruit starting in May all the way to July,” she says. 
As each bush came into season, Bill would carefully pick the 
berries, and her mother, Shirley, would freeze them flat on sheet 
pans and then divide them into ziplock bags to share with Pam 
and her three siblings. They were much juicier and more flavorful 
than any kind found at the grocery store, and Pam would ration 
them out for making family favorites like muffins and her famous 
buttermilk pancakes. “I would time it just right so that they lasted 
a year until I got the next batch,” she says. Her stash in the freezer 
became all the more precious after her father passed away in 2017. 
“He would always give me more than the other kids because he 
knew how much J loved those berries and that I would actually 
bake with them and use them up,’ she says. These gorgeous treats, 
created by Pam, celebrate the indigo gems of summer and pay 
tribute to a very special man. 


aside. Beat butter with a stand mixer 
fitted with a paddle attachment on 
medium speed until creamy, about | 


Blueberry-Lemon Layer Cake 
ACTIVE 40 MIN. ~ TOTAL 1 HOUR, 10 MIN., 
PLUS 1 HOUR COOLING 


minute. Gradually add sugar, beating 
CAKE LAYERS until light and fluffy, about 4 minutes. 


Add eggs, 1 at a time, beating just until 
blended after each addition. 


2. Whisk together baking powder, salt, 


Vegetable shortening, for greasing pans 
cup butter, softened 
cups granulated sugar 


1 
2 
4 large eggs 
2 tsp. baking powder 
% tsp. kosher salt 
Y2 tsp. baking soda 
3 cups plus 1 Tbsp. all-purpose flour, 
divided, plus more for pans 
1% cups whole buttermilk 
1 Tbsp. grated lemon zest plus 14 cup 
fresh juice (from 2 medium lemons) 
2 tsp. vanilla extract 
1% cups fresh blueberries (from 
2 [6-0z.] containers) 
FROSTING 
1 cup fresh blueberries (from 1 [6-oz.] 
container), plus more for garnish 
1 Tbsp. grated lemon zest, plus 3 Tbsp. 
fresh juice, divided (from 2 lemons) 
1 cup butter, softened 
1 (32-0z.) pkg. powdered sugar 
1. Prepare the Cake Layers: Preheat oven 


to 350°F. Grease (with shortening) and 
flour 3 (8-inch) round cake pans, and set 


baking soda, and 3 cups of the flour in 

a medium bow! until well blended. 
With mixer running on low speed, 
gradually add flour mixture to butter 
mixture, alternately with buttermilk, 
beginning and ending with flour mixture, 
beating until blended after each addition. 
Stir in lemon zest, lemon juice, and 
vanilla. Toss together blueberries and 
remaining | tablespoon flour in a small 
bowl; gently fold blueberry mixture into 
batter. Spoon batter into prepared pans. 


3. Bake in preheated oven until a wooden 
pick inserted in center comes out clean, 
23 to 25 minutes. Cool in pans on wire 
racks 10 minutes; remove from pans to 
wire racks. Cool completely, about | hour. 


4. Meanwhile, prepare the Frosting: 
Process blueberries and lemon juice ina 
blender or food processor until completely 
smooth, 1 to 2 minutes. Beat butter and 
lemon zest with a stand mixer fitted with 


Bill Carter picking berries for 
his family in Mississippi 


a paddle attachment on medium speed 
until creamy, I to 2 minutes. With mixer 
running on low speed, gradually add 
powdered sugar, alternately with blue- 
berry mixture, beating until blended after 
each addition. Increase speed to medium; 
beat until light and fluffy, about 1 minute. 
If desired, reserve | cup Frosting; place in 
a piping bag fitted with a star tip. 


5. Place 1 Cake Layer on a platter or cake 
stand. Spread | cup Frosting over top. Add 
a second Cake Layer; spread top with | 
cup Frosting. Top with third layer; frost 
top and sides of cake with remaining 
Frosting. If desired, pipe reserved Frosting 
around outer edge of cake. Garnish with 
blueberries. 


Blueberry-Citrus Rolls 
with Orange Glaze 

ACTIVE 30 MIN - TOTAL 1 HOUR. 
PLUS 2 HOURS, 30 MIN. RISING 


MAKES 16 


1 (4-02z.) envelope active dry yeast 
f, cup warm water (100°F to 115°F) 
Ya cup, plus 1 tsp. granulated sugar, 
divided 
% cup butter, softened 
2 large eggs, lightly beaten 
1 cup whole milk 
1 Tbsp. fresh orange juice (from 1 
orange) 
1 tsp. kosher salt 


5 cups bread flour, divided, plus more 
for work surface 


Y% cup very soft butter 
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BLUEBERRY- 
HONEY 
UPSIDE 
DOWN 
CAKE 


This not-too-sweet cake gets 
its lovely texture and subtle 
toasty flavor from cornmeal, 
which contrasts with the layer 
of baked fruit. Any type of 
honey will work well in the 
recipe, but we prefer locally 
sourced varieties. For the 
finishing touch, serve it with 

a dollop of whipped cream or a 

scoop of vanilla ice cream. 
Recipe, p. 100 
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BLUEBERRY- 
LAVENDER 
HAND PIES. 


These crisp, flaky pastries 
are filled with a chunky berry 
compote flavored with just 

a hint of lavender. When 
buying the herb, make sure 
that it's labeled “culinary,” 
not just dried. You can find it 
at Whole Foods Market, at 
Trader Joe's, or on Amazon. 
Recipe, p.100 


CITRUS FILLING 
1 cup granulated sugar 
2 Tbsp. grated orange zest (from 
l orange) 
1 cup fresh blueberries (from 
1 [6-0z.] container) 
CITRUS GLAZE 
2 cups powdered sugar 
2 Tbsp. butter, softened 


2 tsp. grated orange zest plus 3 Tbsp. 
fresh juice (from 1 orange) 


1. Prepare the Dough: Stir together yeast, 
warm water, and | teaspoon of the granu- 
lated sugar in a glass measuring cup; let 
stand 5 minutes. 


2. Meanwhile, beat % cup softened butter 
with a stand mixer fitted with a paddle 
attachment on medium speed until 
creamy, about | minute. Gradually add 
remaining 2 cup sugar, beating until 
light and fluffy, about 1 minute. Add 
eggs, milk, and orange juice; beat until 
just blended, about 30 seconds. Beat 

in yeast mixture until combined. 


3. Stir together salt and 4 % cups of the 
bread flour. Gradually add flour mixture 
to butter mixture, beating on low speed 
until well blended, about 1 % minutes. 


4. Heavily flour a work surface. Turn 


Dough out; knead until smooth and elastic, 


about 5 minutes, adding up to % cup of the 
remaining bread flour as needed to pre- 
vent sticking. Place in a lightly greased 
(with cooking spray) large bowl, turning 
to grease top. Cover with plastic wrap. 
Let rise in a warm place, free from drafts, 
until doubled in bulk, 1 4 to 2 hours. 


5. Punch Dough down; turn out onto a 
lightly floured surface. Roll into a 22- 

x 12-inch rectangle. Spread with 4% cup 
very soft butter, leaving a l-inch border 
around edges. 


6. Prepare the Citrus Filling: Stir together 
sugar and orange zest. Sprinkle sugar 
mixture evenly over buttered rectangle; 
sprinkle blueberries evenly over sugar 
mixture. 


7. Roll up rectangle, jelly-roll style, starting 
at 1 long side. Cut into 16 (about 1 “4-inch- 
thick) slices. Place rolls, cut side down, in 
2 lightly greased (with cooking spray) 9- 
inch round cake pans. Cover with plastic 
wrap. Let rise ina warm place, free from 
drafts, until doubled in bulk, about | hour. 


8. Preheat oven to 350’F. Uncover rolls, 
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and bake until golden brown, 25 to 30 
minutes. Cool rolls in pans 5 minutes on 
wire racks. 


9. Meanwhile, prepare the Citrus Glaze: 
Stir together powdered sugar, butter, 
orange zest, and orange juice ina 
medium bowl until well combined 

and smooth. Brush glaze over warm 
rolls; serve. 


Blueberry-Honey Upside Down Cake 
ACTIVE 20 MIN. - TOTAL 1 HOUR, 50 MIN 


SERVES 12 


¥% cup plus 2 Tbsp. butter, softened, 
divided 
42 cup honey 
2 cups fresh blueberries (from 
2 [6-0z.] containers) 
2/3 cup granulated sugar 
2/3 cup packed light brown sugar 
Y% tsp. almond extract 
11/2 tsp. vanilla extract, divided 
1% cups all-purpose flour 
Y% cup fine plain yellow cornmeal 
1 tsp. baking powder 
1 tsp. kosher salt 
1% tsp. baking soda 
% cup whole buttermilk 
3 large eggs 
1 cup heavy whipping cream 


1, Preheat oven to 350°F. Butter a 9-inch 
square baking pan (at least 2 inches deep) 
with 2 tablespoons of the butter. Pour 
honey into pan, tilting pan to spread 
evenly. Top evenly with blueberries. 


2. Beat granulated sugar, brown sugar, 
and remaining % cup butter with a stand 
mixer fitted with a paddle attachment on 
medium speed until light and fluffy, 3 to 
4 minutes. Beat in almond extract and 

1 teaspoon of the vanilla. 


3. Whisk together flour, cornmeal, baking 
powder, kosher salt, and baking soda in a 
medium bowl. Whisk together buttermilk 
and eggs in a small bowl. 


4. Add flour mixture to sugar-butter 
mixture alternately with buttermilk mix- 
ture, beginning and ending with flour 
mixture, beating on medium-low speed 
until just blended after each addition. 
Spoon batter on top of blueberries; spread 
in an even layer with a small offset spatula. 


5. Bake in preheated oven until a wooden 
pick inserted in center comes out clean, 
45 to 50 minutes, shielding with Reynolds 


Kitchens® aluminum foil after 40 minutes 
to prevent excessive browning, if neces- 
sary. Cool in pan on a wire rack 10 min- 
utes. Gently run a sharp knife around 
edges of pan, and invert cake onto a 
serving platter. Cool at least 30 minutes 
before serving. 


6. Beat heavy cream and remaining 

% teaspoon vanilla with a stand mixer 
fitted with whisk attachment on medium- 
high speed until stiff peaks form, 1 to 2 
minutes. Serve cake with whipped cream. 


Blueberry-Lavender Hand Pies 
ACTIVE 30 MIN. - TOTAL 1 HOUR, 15 MIN., 
PLUS 4 HOURS CHILLING 


MAKES 12 


DOUGH 


2% cups all-purpose flour, plus more 
for work surface 


2 Tbsp. granulated sugar 
1 tsp. kosher salt 
¥%_ cup cold butter, cubed 
4 Tbsp. cold vegetable shortening, cubed 
4 cup ice-cold water 
FILLING 
Y% tsp. dried culinary lavender 
4 Tbsp. granulated sugar, divided 
1 Tbsp. cornstarch 
1/g_ tsp. kosher salt 
1 cup fresh blueberries (from 
1[6-oz.] container) 
1 tsp. vanilla extract 
GLAZE 
1 cup powdered sugar 
4 tsp. whole milk 
% tsp. vanilla extract 


1. Prepare the Dough: Place flour, sugar, 
and salt in bowl of a food processor; pulse 
until combined, about 3 pulses. Scatter 
butter and shortening over top of flour 
mixture; pulse until mixture resembles 
coarse crumbs, 7 to 8 pulses. Add ice 
water; pulse until mixture starts to clump 
together, about 8 pulses. Scrape mixture 
out onto a lightly floured surface; knead 
just until it comes together, 2 or 3 times. 
Divide Dough in half; shape each half into 
a flat disk. Cover each disk in plastic 
wrap, and chill 4 hours. 


2. Prepare the Filling: Process lavender 
and 2 tablespoons of the sugar in a spice 
grinder or food processor until finely 
ground. Whisk together lavender mixture, 
cornstarch, salt, and remaining 2 table- 
spoons sugar in a small saucepan. Whisk 


BLUEBERRY- 
GINGER 
CRUMB 
CAKE 


Chopped crystallized ginger 
gives this cake a slightly spicy 
that pairs wonderfully 


es from sinking to the 


them ina little flour before 
folding them into the batter. 
Recipe, p. 103 
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2 "BLUEBERRY CHIFFON MINI PIES- 


The mascarpone cheese-and-whipped cream combo makes this filling smooth 
and rich. Although it takes a bit of work to create these adorable treats, Pam 


Says each step is very easy—you even use store-bought pie dough! 
Recipe, p. 103 


in % cup water, and bring to a boil over 
medium-high, whisking often. Cook, 
whisking constantly, until thickened, 
about 30 seconds. Remove from heat, 
and stir in blueberries and vanilla, lightly 
crushing half of the berries. Let stand 
until completely cool, about 30 minutes. 


3. Preheat oven to 400'F with oven rack 
in upper third of oven. Roll | chilled 
Dough disk to “s-inch thickness on a 
lightly floured surface; using a 5-inch 
round cutter, cut out 4 or 5 circles. Repeat 
procedure with remaining disk. Reroll 
scraps; cut out 2 or 3 more circles until 
you have 12 circles total. Spoon | table- 
spoon Filling in center of each circle. 
Moisten edges halfway around each 
circle with water. Fold circles in half 
over Filling; crimp edges with a fork to 
seal. Cut 2 to 3 (¥%-inch) slits on top of 
each pie. Place pies on a parchment 
paper-lined large rimmed baking sheet 
4. Bake in preheated oven until golden 
brown, 20 to 25 minutes. Transfer baking 
sheet to a wire rack, and cool 30 minutes. 
5. While pies cool, prepare the Glaze: 
Whisk together powdered sugar, milk, 
and vanilla until smooth. Drizzle Glaze 
over slightly warm pies. Serve warm, or 
let cool completely, about 30 minutes. 


Blueberry-Ginger Crumb Cake 
ACTIVE 15 MIN - TOTAL 1 HOUR, 45 MIN 


SERVES 8 


CRUMB TOPPING 
1 cup all-purpose flour 
2/, cup granulated sugar 
Y% tsp. kosher salt 
¥% cup cold butter, cubed 

CAKE 
Ye cup chopped crystallized ginger 

Y2 tsp. baking powder 
¥Y2 tsp. kosher salt 
Ya tsp. ground cinnamon 
Y% tsp. baking soda 

2 cups plus 1/2 Tbsp. all-purpose flour, 

divided, plus more for skillet 

% cup butter, softened 

¥2 Cup granulated sugar 

¥2 CUP packed light brown sugar 

2 large eggs 

1% tsp. vanilla extract 
Ve CUP Sour cream 

1 


cup fresh blueberries (from 1 [6-0z.] 
container) 


Vegetable shortening, for greasing pan 


1. Prepare the Crumb Topping: Stir 
together flour, sugar, and salt ina medium 
bowl: cut cold butter into flour mixture 


with a pastry blender or fork until crumbly. 


Cover; chill until ready to use. 


2. Prepare the Cake: Preheat oven to 
350'F. Combine crystallized ginger, 
baking powder, salt, cinnamon, baking 
soda, and 2 cups of the flour in a food 
processor; process until ginger is very 
finely chopped and mixture is well 
combined, about 2 minutes. Set aside. 


3. Beat butter with a stand mixer fitted 
with a paddle attachment on medium 
speed until creamy, 1 minute. Gradually 
add granulated and brown sugars; beat 
until light and fluffy, 4 to 5 minutes, Add 
eggs, | at a time, beating until just com- 
bined after each addition. Beat in vanilla, 
10 seconds. With mixer running on low 
speed, gradually add flour mixture to 
butter mixture, alternately with sour 
cream, beginning and ending with flour 
mixture, beating until just combined 
after each addition. 


4. Toss together blueberries and remain- 
ing 2 tablespoon flour in a bowl. Gently 
fold blueberry mixture into batter. Spoon 
into a greased (with shortening) and 
floured 10-inch cast-iron skillet or oven- 
proof skillet (at least 2 inches deep). 
Smooth batter into an even layer using 
an offset spatula. Sprinkle evenly with 
Crumb Topping. 

5. Bake in preheated oven until a wooden 
pick inserted in center comes out clean, 
50 to 55 minutes. Transfer to a wire rack. 
Cool 30 minutes to serve warm, or cool 
completely, about I hour. 


Blueberry Chiffon Mini Pies 
ACTIVE 20 MIN. - TOTAL 1 HOUR, 10 MIN., PLUS 
4 HOURS CHILLING 


1 (14.1-0z.) pkg. refrigerated piecrusts 
All-purpose flour, for work surface 
2 cups fresh blueberries (from 2 [6-0z.)] 
containers) 
Tbsp. fresh lernon juice (from 1 lemon) 
(@/-0z.) envelope unfiavored gelatin 
(8-0z.) container mascarpone cheese 
cup, plus 1 Tbsp. granulated sugar, 
divided 
2 cups heavy whipping cream, divided 
1% tsp. vanilla extract, divided 
Fresh blueberries, for garnish 


Fe pe 


1, Preheat oven to 400’F. Unroll 1 piecrust 
on a lightly floured surface: roll into a 
12-inch circle. Using a 6-inch round cutter, 
cut out 2 circles. Reroll scraps once; cut 
out I more 6-inch circle. Repeat procedure 
with remaining piecrust for a total of 6 
mini dough circles. Fit each circle into a 
5-inch round miniature pie pan: fold edges 
under, and crimp. Prick bottoms and sides 
with a fork. Chill 15 minutes. 


2. Place pie pans on a large baking sheet. 
Line each crust with a small square of 
parchment paper, and fill with pie weights 
or dried beans. Bake in preheated oven 
until crust is set and edges are lightly 
browned, 12 to 15 minutes. Carefully 
remove weights and parchment, and 
continue baking until crusts are golden 
brown, 4 to 5 minutes. Transfer pie pans 
to wire racks, and let cool completely, 
about 15 minutes. 


3. Meanwhile, process blueberries and 
lemon juice in a blender or food proces- 
sor until completely smooth, about | to 2 
minutes. Combine blueberry mixture and 
gelatin in a small saucepan over medium- 
low. Cook. stirring constantly, until gelatin 
has completely dissolved, about 4 minutes. 
Transfer mixture to a large bowl, and let 
stand until room temperature, about 30 
minutes. Gently stir mascarpone cheese 
and 4 cup of the sugar into blueberry 
mixture until well combined. 


4. Beat 1 4 cups of the heavy cream and 1 
teaspoon of the vanilla with a stand mixer 
fitted with a whisk attachment on medium 
speed until foamy, about 30 seconds. 
Increase speed to medium-high, and 
gradually add '4 cup of the sugar, beating 
until stiff peaks form. about 1 minute. 
Gradually fold whipped cream into blue- 
berry mixture. Spoon mixture evenly into 
prepared piecrusts (about % cup per pie). 
Cover and chill at least 4 hours or over- 
night (about 8 hours). 


5. Beat remaining 42 cup heavy cream 
and 2 teaspoon vanilla with a stand 
mixer fitted with a whisk attachment 

on medium speed until foamy. about 30 
seconds. Increase speed to medium-high, 
and gradually add remaining | tablespoon 
sugar, beating until stiff peaks form, about 
1 minute. Dollop or pipe whipped cream 
on top of pies. Garnish with blueberries. 
if desired. 
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HOSPITALITY 


| 
Be Sweet to Mom 
Honor the special women in your life with 
strawberny-inspired lunch ideas 
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Spring Salad with 

Berries and Bacon 

Make this bold.salad more 
filling by adding shredded 
rotisserie chicken or cooked 
whole grains. 


ACTIVE 20 MIN. - TOTAL 20 MIN. 


2 Tbsp. red wine vinegar 
1 Tbsp. finely chopped 
shallot (from 1 shallot) 
1% tsp. honey 
¥% tsp. Dijon mustard 
3 cups sliced strawberries 
(from 1 Ib. fresh strawber- 
ries), divided 
¥% tsp. kosher salt, divided 
Y% cup extra-virgin olive oil 
5 cups baby spring mix 
(from 2 [5-0z.] pkg.) 
1 (4-07z.) feta cheese block, 
crumbled 


1 medium shallot, thinly 
sliced lengthwise 


1 cup yellow cherry 
tomatoes, halved 


8 bacon slices, cooked 
and coarsely chopped 


1. Place red wine vinegar, 
finely chopped shallot, honey, 
Dijon mustard, | cup of the 
strawberries, and ¥4 teaspoon 


of the kosher salt in a blender. 


Process until smooth, about 
30 seconds. With blender 
running, gradually drizzle in 
oil, processing until mixture 
is smooth and combined, 
about 30 seconds. 

2. Arrange spring mix on a 
large platter. Top with feta, 
sliced shallot, tomatoes, 
bacon, and remaining 2 cups 
strawberries and 4% teaspoon 
salt. Drizzle vinaigrette over 
salad, and serve immediately. 
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Strawberry-Basil Sweet Tea 
ACTIVE 25 MIN. - TOTAL 40 MIN, 
PLUS 1 HOUR CHILLING 


1 Ib. fresh strawberries, plus more for 
garnish 
1 cup granulated sugar 
1% cup fresh basil leaves, plus basil sprigs 
for garish 
3 family-size black tea bags 
1% Tbsp. fresh lime juice (from 1 lime) 
Ice cubes 


1. Place strawberries, sugar, and 2 cups 
water in a medium saucepan; bring toa 
boil over medium-high. Boil, undisturbed, 
1 minute. Reduce heat to medium. Simmer, 
stirring often, until strawberries are very 
broken down and mixture is thickened and 
slightly reduced, about 15 minutes. Carefully 
skim any foam that rises to top of saucepan, 
and discard. 


2. Pour strawberry mixture into a blender. 
Secure lid on blender; remove center piece 
to allow steam to escape. Place a clean 
towel over opening. Process until smooth, 
about 30 seconds. Pour mixture into a 
heatproof bow1; stir in basil, and let stand 
10 minutes. Pour mixture through a fine 
mesh strainer into a separate bow]; discard 
solids. Cover; chill until ready to use (or up 
to 2 weeks). 


3. Bring 4 cups water to a boil in a medium 
saucepan over medium-high. Remove from 
heat. Add tea bags to water, and let steep 5 
minutes. Remove and discard tea bags (do 
not squeeze bags). Stir lime juice and 2 cups 
strawberry-basil syrup into tea. (Reserve 
remaining syrup for another use.) Pour 
mixture into a pitcher. Cover and chill at 
least | hour or up to 24 hours. To serve, 
pour chilled tea into ice-filled glasses, and 
garnish with strawberries and basil sprigs. 


Children’s BENADRYL? Allergy works when you need it most. 
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Strawberry 

Short-Sheet Cake 

ACTIVE 30 MIN - TOTAL1 HOUR, 
5 MIN., PLUS 1 HOUR, 10 MIN. 
COOLING 


SERVES 12 


2 Ib. fresh strawberries 
2% cups soft wheat self-rising 
flour (such as White Lily 
Enriched Bleached 
Self-Rising Flour) 
1 cup all-purpose fiour, plus 
more for dusting 
Y2 tsp. kosher salt 
% cup granulated sugar, 
divided 
Y% cup cold unsalted butter, 
cut into 1/-inch cubes 
1 cup whole buttermilk 
2 tsp. grated lemon zest 
(from 1 lemon) 
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17/3 cups heavy whipping 
cream, divided 
1 Tbsp. vanilla extract, 
divided 
1% Tbsp. unsalted butter, 
melted 
2 Tbsp. sanding sugar 
1 (8-oz.) container 
mascarpone cheese 
Y% cup powdered sugar 


1. Hull ] pound of the fresh 
strawberries, and cut in half 
lengthwise; set aside. Hull 
and chop strawberries from 
remaining | pound berries 
to measure ] cup; set aside. 
(Reserve remaining whole 
berries for another use.) 


2. Preheat oven to 400'F. Coat 
a13- x 9-inch rimmed baking 


SHOP 
SMART 


Mascarpone (a 
spreadable Italian 
cheese that's sold 
in tubs in the dairy 

aisle) makes the 
whipped cream 
rich and tangy. 


sheet with cooking spray. 
Whisk together self-rising 
flour, all-purpose flour, salt, 
and ¥% cup of the granulated 
sugar in a large bowl. Cut cold 
butter cubes into flour mix- 
ture until butter pieces are 
evenly coated and pea size. 
Gently fold in buttermilk, 


lemon zest, % cup of the 
whipping cream, and | 
teaspoon of the vanilla 
until mixture just comes 
together but is still lumpy. 
Gently fold in reserved 
chopped strawberries. 


3. Using a 4-cup measuring 
cup dusted with all-purpose 
flour to prevent sticking, 
scoop slightly rounded dough 
mounds onto prepared baking 
sheet in 3 rows of 6 side-by- 
side mounds, continuing to 
flour scoop after each mound 
to prevent sticking. Brush 
dough mounds evenly with 
melted butter, and sprinkle 
with sanding sugar. Bake in 
preheated oven until golden 
brown, 28 to 32 minutes. 
Transfer baking sheet with 
shortcake to a wire rack, and 
cool 10 minutes. Transfer 
shortcake to wire rack; cool 
completely, about 1 hour. 


4. Meanwhile, stir together 
halved strawberries and 
remaining 4 cup granulated 
sugar in a medium bowl, and 
let stand until berries start 
to release their juices, 10 to 
15 minutes. 


5. Gently stir together mascar- 
pone cheese, powdered sugar, 
and remaining 2 teaspoons 
vanilla in a separate medium 
bow! until just combined. Pour 
remaining 1 cup whipping 
cream into a separate large 
bowl, and beat with an electric 
mixer fitted with a whisk 
attachment on high speed 
until stiff peaks form, 2 to 3 
minutes. Gently fold whipped 
cream into mascarpone 
mixture until just combined. 


6. Spread whipped cream- 
mascarpone mixture Over top 
of cooled shortcake, leaving 
edges exposed. Top with 
strawberry mixture and any 
accumulated juices. Slice 
evenly into 12 pieces, and 
serve immediately. 
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Southern in 
Your Salad 


Five simple recipes -- 
starring cornbread, 
buttermilk, pepper 
jelly, and more 


Chicken-and-Quinoa Salad | 
with Pepper Jelly Dressing 
ACTIVE 15 MIN. ~ TOTAL 15 MIN. 


SERVES 4 ; 


1 medium bunch scallions 


1% cup fresh orange juice 
(from 1 medium orange) 


3 Tbsp. red pepper jelly 

Ya tsp. black pepper 

"1 tsp. kosher salt, divided 
Ma cup extra-virgin olive oil 

3 cups cooked, cooled quinoa 
4 oz fresh sugar snap peas, 


thinly sliced (11/2 cups) > 


4 small radishes, sliced (1 cup) 
4 oz. feta cheese, crumbled 
‘(about 1 cup) 
2 Tbsp. chopped fresh mint, 
divided 


2 cups shredded rotisserie 
chicken 


1 Slice white parts of scallions 
to measure about | cup, and set 
aside. Chop green parts of scal- 
lions to measure about 3 table- 
spoons, and set aside: (Reserve 
remaining scallions for another 
use.) Whisk together juice, 
jelly, pepper, and 4 teaspoon 
of the salt ina bowl. Gradually 
whisk in oil until emulsified. 
30 seconds; set aside. 

2. Stir together quinoa, snap 
peas, radishes, white parts of 
scallions, feta, 1 ¥2 tablespoons 
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of the mint, and remaining” 
¥; teaspoon salt in a bowl Po 
¥% cup dressing over quinoa’ 
mixture; toss to combine. ~ » = 
Transfer to a platter; top with ~- ~ = 
chicken. Drizzle with remain- 

ing % cup dressing. Top with 

remaining % tablespoon mint ; 3 
and green parts of scallions. 


RECIPES: MARIANNE WILLIAMS: FOOD STYLING: RISHON HANNERS; PROP STYLING: AUDREY DAVIS 
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You love one-stop shopping because it simplifies your life, and usually saves 
you money, right? When it comes to insurance, GEICO's your one-stop 
shop to help you save when you box up coverage for all your needs — like 
homeowners, motorcycle, boat, RV insurance, and more. Go to geico. to 
see how easy it is to get great savings all in one spot with GEICO. 


GCEICO geico.com | 1-800-947-AUTO | Local Office 
® 


Some discounts, coverages, payment plans and features are not available in all states, in all GEICO companies, or in all situations, GEICO is a registered service 
mark of Government Employees Insurance Company, Washington, OC 20076; a Berkshire Hathaway Inc, subsidiary. © 2021 GEICO. 21_619612318 


Seared Steak-and- 
Field Pea Salad 
ACTIVE 35 MIN. - TOTAL 1 HOUR, 
PLUS 2 HOURS MARINATING 


2 Tbsp. light brown sugar 
Y% cup, plus 1 Tbsp. white 
balsamic or white wine 
vinegar, divided 
% cup olive oil, divided 
1¥% Ib. flank steak, halved 
crosswise 
2. cups fresh or frozen (not 
thawed) field peas 
2. tsp. kosher salt, divided 
3 ears (1¥/2 Ib. total) fresh 
yellow corn, husks removed 


1 large orange bell pepper, 
stemmed, seeded, and cut 
into large planks (1 cup) 

1 large red bell pepper, 
stemmed, seeded, and cut 
into large planks (1 cup) 
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1 tsp. black pepper 

2. tsp. thinly sliced fresh 
chives 

1 tsp. flaky sea salt 


1. Whisk together sugar, 2 
cup of the vinegar, and 41 cup 
of the oil in a small bowl. 
Transfer to a large ziplock 
plastic bag; add steak. Seal 
bag; massage steak and 
marinade to coat completely. 
Chill at least 2 hours or up 
to 12 hours. 


2. Place peas in a large pot; 
add water to cover by 2 
inches. Bring to a boil over 


Want To 
Save Time? 


Cook field peas 
up to two days 
ahead; cover and 
chill. Or substitute 
drained, rinsed 
canned ones. 


high. Reduce heat to medium- 
low. Simmer, undisturbed, 
until peas are tender and just 
cooked through, 25 to 30 
minutes. Drain; set aside until 
ready to use. 


3. Meanwhile, remove steak 
from refrigerator; let come 
to room temperature, about 
30 minutes. 


4. While peas cook and steak 
rests, whisk together | table- 
spoon of the oil, 2 teaspoon of 
the salt, and remaining I table- 
spoon vinegar in a small bowl. 
Set aside vinaigrette. 


5. Heat | tablespoon of the oil 
in a large cast-iron skillet over 
medium-high. Add corn ears. 
Cook, turning corn often, until 
charred, about 5 minutes. 
Remove from skillet. Add 1 
tablespoon of the oil to skillet, 
and add bell pepper planks. 
Cook over medium-high until 
starting to soften and charred 
on both sides, 2 to 3 minutes 
per side. Remove skillet from 
heat. Remove peppers from 
skillet; cool about 5 minutes. 


6. Cut corn kernels from cobs; 
discard cobs. Chop pepper 
planks into ¥2-inch pieces. 
Place corn, peppers, and peas 
in a large bowl. Add reserved 
vinaigrette; toss to combine. 
Set aside until ready to serve. 


7. Remove steak from 
marinade; discard marinade. 
Pat dry with paper towels; 
sprinkle evenly with black 
pepper and remaining 1 2 
teaspoons salt. Add remaining 
1 tablespoon oil to skillet, and 
return to heat over high. Add 
steak; cook until charred on 
both sides and desired degree 
of doneness (2 to 3 minutes 
per side for medium-rare, 
125°F). Remove from skillet; 
let rest 15 minutes. 


8. Slice steak against the grain 
into %-inch-thick strips. Spoon 
field pea mixture onto a platter, 
and top with sliced steak. 
Sprinkle with chives and flaky 
sea salt. 
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Vegging Out 
Bump up the color 
(and health factor) 

by adding extra 
vegetables to this 
flexible recipe. We 

like tomatoes, 
cucumbers, 
carrots, and corn 
kernels. 


Fried Chicken Salad with 
Basil-Buttermilk Dressing 
ACTIVE 10 MIN. - TOTAL 10 MIN. 


1 
YW 
V3 

1 


Ye 
Ya 
1 
6 


cup chopped fresh basil 
cup mayonnaise 

cup whole buttermilk 
medium garlic clove, 
coarsely chopped (1 tsp.) 
tsp. granulated sugar 

tsp. onion powder 

tsp. kosher salt, divided 
cups packed mixed greens 
(8 oz.) 


02. fried chicken tenders, 
cooled and cut into 1 1/2-inch 
pleces (about 2 1/2 cups) 

02. extra-sharp Cheddar 


cheese, shredded (about 
V2 cup) 


SUPPERTIME 


1. Place basil, mayonnaise, 
buttermilk, garlic, sugar, 
onion powder, and % tea- 
spoon of the salt in a food 
processor. Process until 
completely combined and 
smooth, 15 to 30 seconds. 
Transfer to a small bowl; 
set aside. 


2. Place greens, fried chicken, 
cheese, and remaining 4 tea- 
spoon salt in a large bowl. 
Drizzle % cup dressing over 
mixture; gently toss to coat. 
Divide evenly among 4 plates; 
drizzle with remaining 
% cup dressing. 
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LOSING 
WEIGHT 
AND 
KEEPING | 
IT OFF 


“We've always had the WILL. 


Actor Portrayals. 


Now we have another WAY.” 


What is Saxenda®? 


Saxenda® (liraglutide) injection 3 mg is an injectable prescription medicine used 

for adults with excess weight (BMI 227) who also have weight-related medical 

problems or obesity (BMI 230), and children aged 12-17 years with a body 

weight above 132 pounds (60 kg) and obesity to help them lose weight and 

keep the weight off. Saxenda® should be used with a reduced calorie diet and 

increased physical activity 

© Saxenda® and Victoza® have the same active ingredient, liraglutide, and 
should not be used together or with other GLP-1 receptor agonist medicines 

* It is not known if Saxenda® is safe and effective when taken with other 
prescription, over-the-counter medicines, or herbal weight-loss products 

© It is not known if Saxenda® is safe and effective in children under 12 years of 
age. 

© It is not known if Saxenda® is sate and effective in children aged 12 to 17 
years with type 2 diabetes. 


Important Safety Information 


Do not share your Saxenda® pen with others even if the needle has 
been changed. You may give other people a serious infection or geta 
serious infection from them. 


What is the most important information I should know about 
Saxenda®? 


Serious side effects may happen in people who take Saxenda®, 
including: 

Possible thyroid tumors, including cancer. Tell your health care 
professional if you get a lump or swelling in your neck, hoarseness, trouble 
swallowing, or shortness of breath. These may be symptoms of thyroid cancer. 


novo nordisk BMI=Body Mass index 


in studies with rats and mice, Saxenda® and medicines tnat work like Saxenda® 
caused thyroid tumors, including thyroid cancer. It is not known if Saxenda® 
will cause thyroid tumors or a type of thyroid cancer called medullary thyroid 
carcinome (MTC) in people. 


Do not use Saxenda® if you or any of your family have ever had MTC, or if 
you have an endocrine system condition called Multiple Endocrine Neoplasia 
syndrome type 2 (MEN 2) 


Who should not use Saxenda®? 

Do not use Saxenda? if: 

* you or any of your family have ever had MTC or if you have MEN 2 

* you are allergic to liraglutide or any of the ingredients in Saxenda®. 

* you are pregnant or plan to become pregnant. Saxenda® may harm your 
unborn baby. 

Before taking Saxenda®, tell your health care provider about all of your 

medical conditions, including if you: é 

* are taking certain medicines called GLP-1 receptor agonists 

* have severe problems with your stomach, such as slowed emptying of your 
stomach (gastroparesis) or problems with digesting food. 

* have or have had problems with your pancreas, kidneys or liver 

« have or have had depression or suicidal thoughts, or mental health issues. 

¢ are breastfeeding or plan to breastfeed. It is not known if Saxenda® passes 
into your breast milk. You and your health care provider should decide if you 
will use Saxenda® or breastfeed. 

Tell your health care provider about all the medicines you take, 

including prescription, over-the-counter medicines, vitamins, and herbal 

supplements. Saxenda® slows stomach emptying and can affect medicines 

that need to pass through the stomach quickly. Saxenda® may affect the way 

some medicines work and some other medicines may affect the way Saxenda® 

works. Tell your health care provider if you take diabetes medicines, especially 

insulin and sulfonylurea medicines. 


Managing your weight long term 


1 


prescription coverage at 
SaxendaCoverage.com 


Important Safety Information (cont'd) 


How should | use Saxenda®? 

© Inject your dose of Saxenda® under the skin (subcutaneously) in your 
stomach area (abdomen), upper leg (thigh), or upper arm, as instructed by 
your health care provider. Do not inject into a vein or muscle. 


What are the possible side effects of Saxenda®? 

Saxenda® may cause serious side effects, including: 

¢ inflammation of the pancreas (pancreatitis). Stop using Saxenda® and 
call your healthcare provider right away if you have severe pain in your 
stomach area (abdomen) that will not go away, with or without vomiting. 
You may feel the pain from your stomach area (abdomen) to your back. 

¢ gallbladder problems. Saxenda® may cause gallbladder problems, 
including gallstones. Some gallbladder problems need surgery. Call your 
health care provider if you have any of the following symptoms: pain in your 
upper stomach (abdomen), fever, yellowing of your skin or eyes (jaundice), or 
clay-colored stools 

¢ increased risk of low blood sugar (hypoglycemia) in adults with type 
2 diabetes who also take medicines to treat type 2 diabetes such as 
sulfonylureas or insulin. 

* risk of low blood sugar (hypoglycemia) in children who are 12 years 
of age and older without type 2 diabetes. 

* Signs and symptoms of low blood sugar may include: shakiness, sweating, 
headache, drowsiness, weakness, dizziness, confusion, irritability, hunger, 
fast heartbeat, and feeling jittery. You should check your blood sugar before 
yOu start taking Saxenda® and while you take Saxenda” 

* increased heart rate. Saxenda” can increase your heart rate while you are 
at rest. Your health care provider should check your heart rate while you take 
Saxenda®. Tell your health care professional if you feel your heart racing or 
Pounding in your chest and it lasts for several minutes. 


requires more than willpower alone 


Saxenda® can help you lose weight and 
keep it off 


>» When you lose weight, your body fights back by changing your appetite 
hormone levels, which can lead you to regain the weight you've lost. 


> Saxenda?® helps regulate your appetite by working like one of your 
body’s fullness hormones—helping you to eat less, so you can lose weight 
and keep it off. 


Ask your health care provider 


about FDA-approved Saxenda® 


Check your 


Saxenda 
lraglutide injection 3mg 


* kidney problems (kidney failure). Saxenda” may cause nausea, vomiting, 
or diarrhea leading to loss of fluids (dehydration). Dehydration may cause 
kidney failure, which can lead to the need for dialysis. This can happen in 
people who have never had kidney problems before. Drinking pienty of fluids 
may reduce your chance of dehydration. Call your health care provider right 
away if you have nausea, vomiting, or diarrhea that does not go away, or if 
you cannot drink liquids by mouth 

serious allergic reactions. Stop using Saxenda® and get medical help 

right away if you nave any symptoms of a serious allergic reaction including 
swelling of your face, lips, tongue, or throat, fainting or feeling dizzy, very 
rapid heartbeat, problems breathing or swallowing, or severe rash or itching. 
depression or thoughts of suicide. You should pay attention to any 
mental changes, especially sudden changes, in your mood, behaviors, 
thoughts, or feelings. Call your health care provider right away if you have 
any mental changes that are new, worse, or worry you 

The most common side effects of Saxenda® in adults include nausea, 
diarrhea, constipation, vomiting, injection site reaction, low blood sugar 
(hypoglycemia), headache, tiredness (fatique), dizziness, stomach pain, and 
change in enzyme (lipase) levels in your blood. Additional common side effects 
in children are fever and gastroenteritis 


Please see Brief Summary of Information about 
Saxenda® on the following page. 


You are encouraged to report negative side effects of prescription drugs to the 
FDA. Visit www.fda gov/medwatch, or call 1-800-FDA-1088. 


Saxenda” and Victoza” are registered trademarks of Novo Nordisk A/S 
Novo Nordisk is a registered trademark of Novo Nordisk A/S. 
© 2020 Novo Nordisk Printed in the U.S.A. US20SX00270 December 2020 


What are the possible side effects of SAXENDA®°? 

SAXENDA® may cause serious side effects, including: 

See “What is the most important information | should know about 
SAXENDA®°?” 

* inflammation of the pancreas (pancreatitis). Stop using SAXENDA® and call 
your healthcare provider right away if you have severe pain in your stomach area 
(abdomen) that will not go away, with or without vomiting. You may feel the pain from 
your stomach area (abdomen) to your back. 

* gallbladder problems. SAXENDA® may cause gallbladder problems including 
gallstones. Some gallbladder problems need surgery. Call your healthcare provider if 
you have any of the following symptoms 

© pain in your upper stomach (abdomen) © yellowing of your skin or eyes (jaundice) 
© fever © clay-colored stools 

eincreased risk of low blood sugar (hypoglycemia) in adults with type 
2 diabetes mellitus who also take medicines to treat type 2 diabetes 
mellitus such as sulfonylureas or insulin. 

«risk of low blood sugar (hypoglycemia) in children who are 12 years of 
age and older without type 2 diabetes mellitus 

© Signs and symptoms of low blood sugar may include. 


Saxenda’ ariet Summary of Information about 
fragltide injection 3mq Saxenda® (liraglutide) injection 3 mg 


Rx Only 
This information is not comprehensive. How to get more information: 

© Talk to your healthcare provider or pharmacist 

© Visit www. novo-pi.com/saxenda.pdf to obtain the FDA-approved product labeling 
Call 1-844-363-4448 


Do not share your SAXENDA® pen with others even if the needle has been 
changed. You may give other people a serious infection or gel a serious 
infection from them. 


What is the most important information | should know about SAXENDA®? 
Serious side effects may happen in people who take SAXENDA®, including: 
Possible thyroid tumors, including cancer. Tell your healthcare provider if you get 
a lump or swelling in your neck, hoarseness, trouble swallowing, or shortness of breath 
These may be symptoms of thyroid cancer. In studies with rats and mice, SAXENDA® 
and medicines that work like SAXENDA® caused thyroid tumors, including thyroid 
cancer. It is not known if SAXENDA® will cause thyroid tumors or a type of thyroid cancer 


b ; © shakiness © weakness © hunger ° n 
called medullary thyroid carcinoma (MTC) in people. © dizziness © fastheartbeat © jo ° cr 
Do not use SAXENDAS if you or any of your family have ever had a type of thyroid feeling jittery © drowsiness © irritability 


cancer called medullary thyroid carcinoma (MTC), or if you have an endocrine system 

condition called Multiple Endocrine Neoplasia syndrome type 2 (MEN 2). 

What is SAXENDA®? 

SAXENDA?® is an injectable prescription medicine used for adults with obesity or 

overweight (excess weight) who also have weight related medical problems, and children 

aged 12 to 17 years with a body weight above 132 pounds (60 kg) and obesity to help 

them lose weight and keep the weight off 

@ SAXENDA® should be used with a reduced calorie diet and increased physical activity 

© SAXENDA® and VICTOZA® have the same active ingredient, liraglutide, and should not 
be used together or with other GLP-1 receptor agonist medicines 

© It is not known if SAXENDA® is safe and effective when taken with other prescription, 
over-the-counter medicines, or herbal weight loss products. 

© It is not known if SAXENDA® is safe and effective in children under 12 years of age. 

© It is not known if SAXENDA® is safe and effective in children aged 12 to 17 years with 

type 2 diabetes. 

Who should not use SAXENDA®? 

Do not use SAXENDA? if: 

you or any of your family have ever had a type of thyroid cancer called medullary 
thyroid carcinoma (MTC) or if you have an endocrine syslem condition called Multiple 
Endocrine Neoplasia syndrome type 2 (MEN 2) 

© you are allergic to liraglutide or any of the ingredients in SAXENDA®. 

are pregnant or plan to become pregnant. SAXENDA® may harm your unborn baby. 


Before taking SAXENDA®, tell your healthcare provider about all of your 


Talk to your healthcare provider about how to recognize and treat low blood sugar 
You should check your bload sugar before you start taking SAXENDA® and while you 
take SAXENDA®. 
¢ increased heart rate. SAXENDA® can increase your heart rate while you are at 
rest. Your healthcare provider should check your heart rate while you take SAXENDA®. 
Tell your healthcare provider if you fee! your heart racing or pounding in your chest 
and it lasts for several minutes 
kidney problems (kidney failure). SAXENDA® may cause nausea, vomiting or 
diarrhea leading to loss of fluids (dehydration). Dehydration may cause kidney failure 
which can lead to the need for dialysis. This can happen in people who have never 
had kidney problems before. Drinking plenty of fluids may reduce your chance of 
dehydration 
Call your healthcare provider right away if you have nausea, vomiting, or diarrhea that 
does not go away, or if you cannot drink liquids by mouth 
© serious allergic reactions. Stop using SAXENDA®, and get medical help right 
away If you have any symptoms of a serious allergic reaction including 
© swelling of your face, lips, tongue, or throat 
© problems breathing or swallowing © fainting of feeling dizzy 
© severe rash or itching © very rapid heartbeat 
¢ depression or thoughts of suicide. You should pay attention to any mental 
changes, especially sudden changes, in your mood, behaviors, thoughts, or feelings. 
Call your healthcare provider right away if you have any mental changes that are new, 
worse, Of Worry you. 


The most common side effects of SAXENDA® in adults* include: 


medical conditions, including if you: © nausea © injection site reaction © tiredness (fatigue) 
* are taking certain medicines called GLP-1 receptor agonists ' ae inte fea wy Sdicineae 
* have severe problems with your stomach, such as slowed emptying of your stomach acnieanes -&Temterhe Y wt “aa 

(gastroparesis) or problems with digesting food v vomiting vai) 20 ame srenatl vemeat pat 


© have or have had problems with your pancreas, kidneys or liver. 

have or have had depression or suicidal thoughts, or mental health issues 

© are breastfeeding or plan to breastfeed. It is not known if SAXENDA® passes into your 
breast milk. You and your healthcare provider should decide if you will use SAXENDA® 
or breastteed. 

Tell your healthcare provider about all the medicines you take including 

prescription, over-the-counter medicines, vitamins, and herbal supplements 

SAXENDA® slows stomach emptying and can affect medicines that need to pass through 

the stomach quickly. SAXENDA® may affect the way some medicines work and some 

other medicines may affect the way SAXENDA® works. 

Tell your healthcare provider if you take diabetes medicines, especially insulin and 

sulfonylurea medicines. Talk wilh your healthcare provider if you are not sure if you take 

any of these medicines 


How should | use SAXENDA®? 

* Inject your dose of SAXENDA® under the skin (subcutaneously) in your stomach area 
(abdomen), upper leg (thigh), or upper arm, as instructed by your healthcare provider. 
Do not inject into a vein or muscle. 

* If you take too much SAXENDA®, call your healthcare provider right away. Taking too 

much SAXENDA® may cause severe nausea, severe vomiting, and low blood sugar 

(hypoglycemia). 


“additional common side effects in children are fever and gastroenteritis 
Tell your healthcare provider if you have any side effect that bothers you or that does not 
go away. 

These are not all the possible side effects ol SAXENDA®. Call your doctor for medical 
advice about side effects. You may report side effects to FDA at 1-800-FDA-1088 

Keep your SAXENDA® pen, pen needles, and all medicines out of the reach 
of children. 
Manufactured by: Novo Nordisk A/S, DK-2880 Bagsvaerd, Denmark 
More detailed information is available upon request. 
Available by prescription only. 

For information about SAXENDA® go to www.SAXENDA com of contact: 

Novo Nordisk Inc. 800 Scudders Mill Road, Plainsboro, NJ 08536 
1-844-363-4448 

SAXENDA®, VICTOZA®, NovoFine®, and NovoTwist® are registered trademarks of 
Novo Nordisk A/S. 

PATENT Information: http://novonordisk-us.com/products/product-patents. html 


This Medication Guide has been approved by the 
U.S. Food and Drug Administration 


Revised: 12/2020 

O 
© 2020 Novo Nordisk 
US20SX00286 12/2020 novo nordisk 


SUPPERTIME 


Three-Bean Salad with 
Tomatoes and Tangy 
Creole Dressing 
ACTIVE 10 MIN. - TOTAL 15 MIN 

10 oz. fresh green beans, 
trimmed and cut into 
11/2-inch pieces (2 cups) 
Tbsp. apple cider vinegar 
2 tsp. spicy brown mustard 
tsp. Creole seasoning (such 
as Tony Chachere’s) 
tsp. pure maple syrup 
tsp. Louisiana-style hot 
sauce (such as Crystal) 
tsp. black pepper 
tsp. kosher salt, divided 
cup extra-virgin olive oil 
(16-0z.) can dark red kidney 
beans, drained and rinsed 
(16-0z.) can chickpeas, 
drained and rinsed 
cups packed baby arugula 
(4 02.) 
pt. cherry tomatoes, halved 
(about 2 cups) 


small shallot, thinly sliced 
(about '/4 cup) 


1. Filla large pot with water 

to a depth of 4 inches; bring to 
a boil over medium-high. Fill a 
large bow! with ice water, and 
set aside. Add green beans to 
boiling water, and cook until 
tender, 1 to 2 minutes. Remove 
using a slotted spoon; transfer 
to ice water. Let stand until 
cooled, about | minute. Remove 
from ice water. Drain; set aside. 


2. Whisk together vinegar, 
mustard, Creole seasoning, 
maple syrup, hot sauce, black 
pepper, and 4 teaspoon of the 
salt in a small bow! Gradually 
whisk in oil until completely 
combined, about 30 seconds; 
set aside vinaigrette. 


3. Toss together cooled green 
beans, kidney beans, chick- 
peas, arugula, tomatoes, 
shallot, and remaining “ tea- 
spoon salt in a large bowl. 
Add vinaigrette, toss to coat. 
Serve immediately, or store in 
refrigerator up to | hour. 
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SUPPERTIME 


Clean Those 
Greens 


To wash heads of 
lettuce, separate 
the leaves and 
swish them in 
cold water. Soak 
10 minutes to 
release any grit. 
Drain and pat dry. 


Southern Cobb Salad with 
Cornbread Croutons 
ACTIVE 15 MIN. - TOTAL 35 MIN. 


2 cups cubed (about 1-inch 
pieces) day-old cornbread 
¥2 tsp. black pepper 
Y2 cup olive oil, divided 
1 tsp. kosher salt, divided 
3 Tbsp. red wine vinegar 
1 tsp. Dijon mustard 
1 medium garlic clove, grated 
C2 tsp.) 
Y% tsp. honey 
6 cups packed chopped 
romaine lettuce (from 
2 [8-0z.] lettuce hearts) 
3 hard-cooked eggs, 
quartered lengthwise 
4 oz. blue cheese, crumbled 
(about 1 cup) 
1 medium avocado, chopped 
(%/ cup) 


4 thick-cut bacon slices, 
cooked and chopped (about 
1/2 cup) 


Ye cup drained and rinsed 
canned black-eyed peas 


1, Preheat oven to 375'F. Place 
cornbread cubes. pepper, 

2 tablespoons of the oil, and 
42 teaspoon of the salt ina 
medium bowl. Gently toss 

to coat, being careful to keep 
cubes intact. Arrange 1 inch 
apart on a small baking sheet. 
Bake until golden brown and 
crispy, about 15 minutes, 
turning cubes once halfway 
through cook time. Cool 
slightly, about 10 minutes. 


2. Meanwhile, whisk together 
vinegar, mustard, garlic. honey, 
and remaining !2 teaspoon salt 
in a small bowl. Gradually 
whisk in remaining 6 table- 
spoons oil until completely 
combined, about 30 seconds; 
set aside. 


3. Toss together lettuce and ¥4 
cup vinaigrette in a large bowl. 
Transfer mixture to a platter; 
top with cornbread croutons, 
eggs, cheese, avocado, bacon, 
and peas. Drizzle salad with 
remaining 3 cup dressing. 


ADVERTISEMENT 


Lets Get 


Pack up the car—we're hitting the road and 


the perfect location for your next getaway! 


] want you to come with us. These Southern 
© destinations are only a drive away, making them 


YOUR CHARLESTON SEASIDE | VISIT DELAWARE DISCOVER ANNAPOLIS 
SABBATICAL AWAITS udikeover nomuntte at REDEFINED 
Here in Charleston, hospitality | serenity and find yourself From sailing the Chesapeake Bay 
is our Culture. We invite you to in a place of beauty and to shopping & dining al fresco, 
re-immerse yourself in history, grandeur. Explore new discover the historic waterfront 
indulge in small curiosities, discoveries in Delaware. town of Annapolis, Maryland. 


breathe in the salt air. Come 
experience the splendor of the 
Charleston area, just the change 
of scenery you're looking for. 


VisitDelaware.com | VisitAnnapolis.org 


CharlestonAreaBeaches.com 


EVERYTHING FUN A WEEKEND TO UNwineD COME TO YOUR SENSES 
UNDER THE SUN | UNwineD in Panama City Beach on ON ALABAMA'S BEACHES 
Ron Jon Surf Shop is your June 4 and 5 at Aaron Bessant Park. From the sound of waves 
summer headquarters for | Spend the weekend tasting craft beer, crashing to the taste of 
bikinis, board shorts, surf and wine and spirits while sampling cuisine that first cocktail, there 
skate boards, beach toys. from renowned area chefs including are many sensations you'll 
accessories and more! Kelsey Barnard Clark, recent winner experience this spring on 
Plan a perfect day. of Bravo's “Top Chef.” At its heart, the Alabama Gulf Coast. 
RonJonSurfShop.com UNwinebD is a stylish garden party GulfShores.com/ 


| that showcases the best of the 


come-to-your-senses/ 
| region. Plan your weekend now. ¥ 


VisitPanamaCityBeach.com/ 
UNwineD 


Visit SLTravelPianner.com for more tips from our travel partners and ideas for planning your next Southern getaway 
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HEY Y’ALL 


Hot Brown 
Party Rolls and 
Black-Eyed 
Susan 
Slushies 


E . 
Off to the Races 
Move over, mint juleps! Test Kitchen pro and Hey Yall host Ivy Odom 


celebrates Derby Day at home in her own way 
RECIPES AND TEXT BY IVY ODOM 


photographs by VICTOR PROTASIO 


FOOD STYLING: RISHON HANNERS, PROP STYLING AUDREY DAVIS 


HEY Y’ALL 


HEN | THINK of the Kentucky Derby, big hats come to mind way before 
the horses. Fancy headwear instantly says, “I'm going to Churchill Downs.” 
There's no other statement piece quite like it. When I'm at home watch- 
ing the race, | re-create the fanfare of the event as closely as I can by pull- 
ing out my silver julep cups, putting on a brightly colored dress and coor- 
dinating hat, and making an extravagant menu to match. 

Hot Brown Party Rolls fill the bill with gooey cheese, turkey, and bacon 
sandwiched between sweet rolls topped with a brown sugar-garlic butter. Instead of the usual 
mint juleps, I like to make fruity Black-Eyed Susan Slushies. The mix of pineapple and citrus 
juices and ginger ale is more synonymous with the Preakness Stakes than the Derby, but it’s a 
classic drink that tastes great with or without bourbon. My mocktail version is served frozen 
and gussied up with garnishes as flashy as those sensational hats. 


Hot Brown Party Rolls 
ACTIVE 15 MIN. - TOTAL 45 MIN 


1% tsp. Worcestershire sauce 
1 tsp. light brown sugar 
Y tsp. grated garlic (from 1 medium 
garlic clove) 


% tsp. Mexican-style hot sauce (such 
as Cholula Hot Sauce) 


1 Preheat oven to 375'F. Lightly spray 
an Il- x 7-inch baking dish with 
cooking spray. Split rolls horizontally 
(without separating into individual 
rolls); place bottom halves of rolls in 
prepared baking dish. 


2. Cover bottom halves of rolls with 
3 slices Gruyére cheese, cutting 
slices to fit in an even layer. Add 
turkey slices, folding to fit evenly on 
Gruyere. Place tomato slices in an 
even layer on turkey. Top evenly 
with bacon pieces. Add remaining 
slices of Gruyeére, cutting to fit, in 
an even layer on bacon. Sprinkle 
evenly with Parmesan. Cover with 
top halves of rolls. 


3. Stir together melted butter, Dijon 


Black-Eyed 

Susan Siushies 
Process % cup fresh 
lime juice (from 3 
limes); 4 cup fresh 
lemon juice (from 2 
lemons); 4 cup simple 
syrup; 1 cup frozen 
orange juice concen- 
trate, thawed (from | 
[12-0z.] container); % 
cup frozen pineapple 
juice concentrate, 
thawed (from 1 [12-0z.] 
container); and 4 cups 
ice cubes in a blender 
on high until mixture 
is smooth and slushy, 
30 to 45 seconds. 
Divide slushy evenly 
among 6 glasses. Top 
each glass with | to 2 
ounces of ginger ale 
(around 1 % cups 
total). Garnish with 
pineapple leaves, 
orange slices, and 
maraschino cherries, 
if desired. 

ACTIVE 10 MIN. 


TOTAL 10 MIN. 
SERVES 6 


———— 


KENDYLL HILLEGAS 


- 


1 (12-ct.) pkg. small sweet Hawaiian 


j v - 
rolls (such as King's Hawaiian) mustard, minced onion, Worcester 


shire, brown sugar, garlic, and hot 


5 oz. Gruyére cheese slices (about 
QUICK TIP 6 a eae . sauce in a 2-cup liquid measuring 
Fold the turkey ¥% Ib. thinly sliced deli turkey cup. Slowly pour mixture over rolls 


in baking dish, allowing it to soak 
into rolls. Cover dish with aluminum: 
foil, and bake in preheated oven until SPIKE IT 

cheese is melted, about 15 minutes. If desired, add 1 1/2 
Uncover, and continue baking until ounces bourbon to 
tops are golden brown and crisp, 8 each glass along with 
to 10 minutes. Remove from oven; the ginger ale. 

let stand 5 minutes before serving. 

Serve hot sandwiches from the 

baking dish. 


ry 


(instead of laying small tomato, cut into %-inch 
the slices flat) for slices 

a nice presentation 6 slices thick-cut bacon (such as 
that adds texture Wright Brand), cooked and cut 


to the sandwi into 2-inch pieces 
andwich. 1 oz. Parmesan cheese, shredded 


(about 1% cup) 
¥% cup butter, melted 
1 Tbsp. Dijon mustard 
2. tsp. dried minced onion 


- 
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HEALTHY IN A HURRY 


Chicken 
with a Kick 


Barbecue sauce with no 
refined sugar? Sweet! 


Grilled Chicken Sandwich with 
Tangy Honey Barbecue Sauce 
ACTIVE 25 MIN. - TOTAL 25 MIN 


SERVES 4 


1/3 cup honey 

1% cup tomato paste 
1 Tbsp. Dijon mustard 
2 tsp. Worcestershire sauce 
1 tsp. chili powder 
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Y2 tsp. onion powder 
Y2 tsp. garlic powder 
1 tsp. kosher salt, divided 
1 tsp. black pepper, divided 
1 Tbsp. apple cider vinegar 
2 (10- to 12-0z.) boneless, skinless 
chicken breasts, cut in half crosswise 


4 whole wheat hamburger buns, 
toasted 


Sliced tomatoes, pickles, lettuce, 
for topping 


1. Cook honey, tomato paste, 41 cup water, 
mustard, Worcestershire, chili powder, 
onion powder, garlic powder, and 
teaspoon each of the salt and pepper in 
a small saucepan over medium, stirring 
often, unt] mixture comes to a boil. Boil, 
stirring constantly, | minute. Remove from 
heat, and stir in vinegar. Divide sauce 
into 2 small bowls; set aside. 


2. Sprinkle chicken with remaining 4 


teaspoon each salt and pepper. Open 
bottom vent of a charcoal grill completely. 
Light charcoal chimney starter filled 
halfway with briquettes. When briquettes 
are covered with gray ash, pour them 
onto bottom grate of grill. Adjust vents as 
needed to maintain an internal tempera- 
ture of about 400’F. Coat top grate with 
oil, and place on grill. (If using a gas grill. 


preheat to medium [400’F].) Place chicken 


on oiled grate. Grill, covered, until grill 
marks appear, about 3 minutes per side. 
Using 1 of the bowls of sauce, brush on 
chicken evenly, a couple tablespoons at 
a time. Continue to cook, flipping and 
brushing every minute, until it is cooked 
through, about 5 more minutes. Discard 
any remaining sauce used for basting. 

3. Place tomato slices, pickles, and | 
chicken piece on bottom half of each 
bun. Brush with sauce from second bowl, 
and add lettuce. Cover with bun tops. 


QUICK TIP 


Leftover sauce can 
. ; be chilled in an 
airtight container 
for two weeks. 
Reheat gently 
before using. 
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TOP 
TATERS 
Use refrigerated 
hash browns 
instead of frozen, 
which may freeze 
in a solid block. 


Ye cup chopped yellow onion 
(from 1 small onion) 


1 (20-0z.) pkg. refrigerated 
shredded hash browns (such 
as Simply Potatoes) 

2 Tbsp. chopped fresh chives 

1 Tbsp. chopped fresh dill 


1. Preheat oven to 375°F. Whisk 
together eggs, half-and-half, 
pepper, and % teaspoon of the 
salt ina medium bowl. Set aside. 


2. Heat 1 tablespoon of the oil ina 
10-inch nonstick oven-safe skillet 
over medium-high. Add onion; 
cook, stirring occasionally, until 
softened, about 5 minutes. Add 
hash browns and 1 tablespoon of 
the oil; spread mixture into an 
even layer. Cook, undisturbed, 
until hash browns begin to brown 
on bottoms, about 4 minutes. Flip 
mixture in sections using a wide 
spatula, trying to flip as much of 
the top as possible onto the bottom 
of the skillet. (Don’t worry if you 
don't get it all flipped evenly.) Pour 
remaining 1 tablespoon oil over 
hash brown mixture; sprinkle 
evenly with remaining 4 teaspoon 
salt. Cook until hash browns are 
evenly browned on bottoms, about 
3 minutes. 


3. Pour prepared egg mixture 
over hash brown mixture in 
skillet; reduce heat to medium. 
Cook, undisturbed, until outer 
edges are set, about 2 minutes. 
OVER EASY Hash Brown Frittata Transfer skillet to preheated 


ACTIVE 25 MIN. - TOTAL 35 MIN. oven. Bake until center is set, 6 


S to 8 minutes. Remove from oven. 
H a S h I | Ou ( 5 large eggs Immediately run an offset spatula 


: : Y% cup half-and-half around edges of frittata to loosen, 
Bored with breakfast? Eggs and Ye tsp. black pepper and turn out onto a cutting board. 
potatoes will always rise and shine % tsp. kosher salt, divided Let stand 5 minutes. Slice frittata; 
3 Tbsp. canola oil, sprinkle with fresh chives and dill 

divided before serving. 
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REAL HONEY. 
WHOLE-GRAIN OATS. 
A NEW SPIN ON 
KELLOGG’S RAISIN BRAN. 


wim NEW KELLOGG'S RAISIN BRAN® TOASTED OATS & HONEY 


Introducing Kellogg’s Raisin Bran” Toasted Oats & Honey. 
Get the two scoops and fiber-rich flakes you love, now with toasted 
whole-grain oats and a touch of real honey. 


———— THE KITCHEN — 
~ NZ 
| “XN 
‘ Don't Burn the Butter »_ ae . 
When the melted butter has browned, immediately Le See Ce a 
transfer it from the saucepan into a metal +20 : a 


(not glass) bowl to stop the cooking process 
and keep it from burning. 


SAVE ROOM 


Going Blond 


Brown butter gives these classic bar cookies a tasty new twist 


Brown Butter Blondies 1, Cook butter in a medium saucepan over medium-high, stirring occasionally, until butter 
ACTIVE 20 MIN. - TOTAL 1 HOUR, 10 melts, smells toasted, and turns brown, 8 to 10 minutes. Remove from heat; immediately 
MIN.. PLUS 1 HOUR, 20 MIN. COOLING pour butter into a large metal bowl. Let cool about 20 minutes (butter should still be melted, 
but bowl should be cool enough to handle). 
1% cups unsalted butter 2. Preheat oven to 350°F. Coat a 9-inch square baking pan with cooking spray, and line with 
1 cup granulated sugar parchment paper, leaving a 2-inch overhang on 2 sides. Add granulated sugar and brown 
% cup packed light brown sugar sugar to melted butter in bowl; whisk together until smooth. Add eggs and vanilla; whisk 
3 large eggs together until incorporated. Add flour and salt; fold together using a rubber spatula until 
2 tsp. vanilla extract just fully incorporated. Fold in chopped chocolate. 
2% cups all-purpose flour 3. Pour mixture into prepared baking pan Bake in preheated oven until a wooden pick comes out 
1% tsp. kosher salt clean (the top will still look moist), about 45 minutes. Cool on a wire rack until pan is cool to the 
2 (4-0z.) 60% bittersweet touch, about l hour. Remove blondies from pan using parchment paper overhang; transfer toa 
chocolate bars, chopped cutting board. Cut into squares. Store in an airtight container at room temperature up to 3 days. 
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NEW PRODUCTS 
PROMOTIONS 
EVENTS 


Reynolds Wrap d 
Reynolds Wrap yy 


Reynolds 7 il ae 


Fire Up the Grill with 
Reynolds Wrap” Aluminum Foil 


Reynolds Wrap® makes prepping, grilling, and cleanup 
easy So you can spend more time with your family. 


ReynoldsBrands.com/Grilling 


Take a Virtual Cruise Ship Tour 


American is revolutionizing modern small ship cruising. 
Our enhanced safety technology and lower guest 
capacity give guests peace of mind. 


AmericanCruiseLines.com/usa-riverboat-cruise-ships/ 
modern-riverboat-cruise-ship-tour 
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Enjoy the Good Ice Anytime 


With the GE Profile™ Opal™ Nugget Ice Maker, you can enjoy 
chewable, crunchable, craveable nugget ice right from your 
countertop. The perfect addition to all your beverages, nugget 
ice turns a simple drink into a celebration of deliciousness. 


@ Profile 


GEAppliances.com/Opal 


Use code 
SLGIFT for $10 
towards your 
purchase* 


Find Your Swimwear Soulmate 


Dive in. Splash around. Make waves. Our swimwear is designed 
to move with you. wherever your adventures take you. We use 
1.5 million measurements from 10,000 real womens’ body 
scans for the perfect. data-backed fit that won't break the 

bank. This is the swimwear version of your favorite jeans. 


Summersalt.com 


*On orders of $95 or more 


BISCUITS 


&IAM 


Tune in to Biscuits & Jam Season 2 Today 


Southern Living’s Biscuits & Jam podcast is back! 
Join Editor in Chief Sid Evans as he sits down with Southern 
musicians, chefs and more to talk food. music and all things 
Southern culture. Listen on Apple Podcasts today or go to 


SouthernLiving.com/SLPodcast 


Small is a Big Deal 


We want our GE small appliances to inspire big ideas about 
the way you live. Designed to give you all the functionality 
you need, without the over-tech you don't, it’s our 
way of making life simply better, one appliance at a time. 


good things, for life. @ GE APPLIANCES 


GEAppliances.com/Small-Appliances 


VISIT PROMO. SOUTHERNLIVING.COM/SOUTHERN-AFFAIRS FOR MORE PRODUCTS, PROMOTIONS AND INFORMATION FROM OUR TRUSTED PARTNERS 
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COOKING SCHOOL 


TIPS AND TRICKS FROM THE SOUTH'S MOST TRUSTED KITCHEN 


7 PLACE PROTEIN 
ON TOP 
5 Plate It Pretty Tossing chicken 
. _ and other meats 
Three easy ways to make your with dressing can FRESH CUTS 
favorite salad shine make then lock | 
less appetizing. 
Plate the rest of BELL 
COMBINE A FEW the dressed salad, PEPPER 
: ale le ies add the protein, CONFETTI 
and then drizzle Sweet 
and textures, use little more eppers 
a variety of greens sy , ESEP 
add color 


if needed. 
(such as arugula, ; 


spinach, chopped 
romaine, kale, and 
spring mix). 


and texture to salads. Dice 
them into small “confetti” 
to sprinkle on top. 


CARROT 
CURLS 


If the 
carrots are 
large, use a 
hand peeler 
to shave them into lengthy 
curls. Smaller ones can be 
sliced at a diagonal into 
bite-size pieces. 


CUCUMBER 
FLOWERS 


Place each 
cucumber 
on a flat 
surface; 
then gently run the tines of 
a fork lengthwise down one 
side to score the skin. Turn 
the cucumber, and repeat 
on all sides before slicing. 


ADD A CRUNCHY TOPPING 
The right finishing touch makes every bite 
fun. Garnish with toasted nuts and seeds, 
crushed tortilla or kettle chips, croutons, 
or a sprinkle of everything bagel seasoning. 


THE SOUTHERN WAY TO MAKE 
COLD-BREWED ICED TEA 


Place 4 cups room temperature water 
and 3 regular-size tea bags (any type) 
in a quart-size container or pitcher. 
Cover; refrigerate 8 hours. Remove 
and discard the tea bags before serving. 
Store tea, covered, in refrigerator up 
to | week. 


DO | REALLY NEED TO... simmer. When you see tiny bubbles and 

a steam, it's time to take it off the heat 

BOIL WATER FOR TEA? and add the bags or loose tea. Or skip 

this step completely, and try our easy 

cold-brewed method (at right), which 

No. In fact, boiling water will scaldthe | makes aclear, clean-tasting batch with 

tea leaves and make the liquid taste _no bitterness. Serve it over ice, or heat 
bitter. Instead, just bring the watertoa it up—and don’t forget the sugar. 
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UNSWEETENED 


BLACK TEA 


PURE |}, 
LEAR |} 


| BREWED TEA . BREWED-TEA | 


NEVER FROM POWDER | f NEVER PROM POWDER 


100) 


We say no to extra stuff and use only the finest ingredients, expertly crafted. 
Just like home decor, it’s best not to overcomplicate things. 


NO ARTIFICIAL SWEETENERS. NO ARTIFICIAL FLAVORS. NO IS beautify 


©2021 PURE LEAF logo* is a registered trademark of the Unilever Group of Companies used.under license 
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Gubii 


Exercise Jit 
Actually Do! 


Cubii is the easiest way to 


Get Fit While You Sit”. 


The Cubii JR’s smooth elliptical 
motion is low-impact and fits 
almost anywhere -letting you 

activate over ¥ your body’‘s 
muscle groups and get stronger 
no matter what fitness level 
you're at today! Add more 
movement to your day while you 
watch TV, work, or spend time 
with family. Pairs perfectly with 
our ergonomic lumbar support 
cushion and Squishii grip 
strengtheners. 


x iotle "Ss Day 


for 50% off an accessory of 
your choice with any Cubii 
elliptical at givecubii.com !} 
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g@ Brush onto bacon. 


@ Whisk into salad 


dressings. 


COOKING SCHOOL 


Southern Staple 


Red Clay Hot Pepper Jelly 


Made with just five ingredients, this small-batch pepper 
jelly (redclayhotsauce.com) has the right balance of 
heat, sweetness, and tang. Unlike other brands, this 
spread has bell peppers that are slightly chunky, giving 
it a nice texture that's similar to preserves. Here are four more ways to use it— 
beyond serving it with cream cheese and crackers. 


‘ @ Stir into softened 
| butter, and serve with 
‘ biscuits or cornbread. 


Recipe Index 


Appetizers 


Hot Brown Party 
Rolls, P. 121 


Beverages 


Black-Eyed 
Susan Slushies, 
P.121 
Cucumber-Mint 
Mojitos, P.18 
Strawberry- 
Basil Sweet 

Tea, P.106 


Grilled Chicken 
Sandwich with 
Tangy Honey 
Barbecue 
Sauce, P. 122 
Hash Brown 
Frittata, P. 124 


Soups 
and Salads 
Chicken-and- 


130 MAY / 2021 


Quinoa Salad 
with Pepper 
Jelly Dressing, 
P.110 

Chilled 
Cucumber 
Soup, P.18 
Cucumber- 
Chickpea Salad 
with Feta-Mint 
Vinaigrette, 
P.18 

Fried Chicken 
Salad with 
Basil-Buttermilk 
Dressing. P. 113 
Seared Steak- 
and-Field Pea 
Salad, P. 112 
Southern Cobb 
Salad with 
Cornbread 
Croutons, P. 118 
Spring Salad 
with Berries 
and Bacon, P.106 


w Add to glazes and 
stir-fry sauces. 


Three-Bean Cake, P. 103 
Salad with Blueberry- 
Tomatoes and Honey Upside 
Tangy Creole Down Cake, 
Dressing, P.100 
P.117 

Blueberry- 
Sweets Lavender Hand 

Pies, P.100 
Blueberry 
Chiffon Mini Blueberry- 
Pies, P.103 Lemon Layer 
Blueberry- Cake, P.97 
Citrus Rolls Brown Butter 
with Orange Blondies, P.126 
Glaze, P. 97 Strawberry 
Blueberry- Short-Sheet 
Ginger Crumb Cake, P. 108 

Join Our Cooking 


Group on Facebook! 
Hover your phone's 
camera over the 
smart code, and 

join our cooking 
community. 
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Crcehert mont or eee 


For affordable, water-resistant 

| bags, look no further than the 

| Simply Southern® Simply Tote! 
Featuring removable handles, 

holes for charms, a grip-bottom, 
and a removable inner zipper 
pouch, this tote is perfect for ; = as 

__ groceries or a day at the beach. 4 meet Scan Me 


FP 


Sane elilahhome” com 


www.simplysouthern. com | 


ize, | & —T- 


eTABLE PADS 


/ $159 


Compare @ $320 


Plus FREE 


‘alue Custom Table Linen 
purcha ad 


= 


Powerful & Portable 
BlendJet 2 portable blender crushes ice & 
frozen fruit. It’s USB-C rechargeable, quiet, 
Call all with table med table measurements water-resistant, & self-cleaning! In 16 colors. 


Free 2-Day S&H. Save 11% 
BlendJet.com/SouthernLiving 


a 800-737-9612 


Campus Quilt | 


¢ Screen | Wermake Jae E Sillrss NEO Ag UITE: 
t 
a 
be 


° Storm 
° Dutch 

° Louver 

° Entry = 

© Interior | W Ovtstanding Quality 

& More! -Made from your t-shirts 


-Great Prices! 


oe ea ~ Call today for $10 off 
= 1 (800) 787-2001 800-880-8534 


—“ww.VintageDoors.com | | wimw.campusquilt.com/erder_ 


Frankincense & Myrrh 
Foot Care Products 


Pain Relief and 
Hydrating Skin 


: 


sa 


PYM ERS | 


NEUROPATHY 


oo 


NEUROPATHY 
Rubbing Oil 


Fast-acting pain relief 9 l00%s 
for burning, tingling and Nay 
numbness with no side effects. 


INTENSIVE FOOT THERAPY 
Lotion 

NEW dual action lotion for 

foot pain relief and hydrating 
skin repair with no side effects. 


Ea eRe Expires 12/31/2022 


OFF 


When you 
buy ONE (1) 


Frankincense & Myrrh 
(Find in diabetic 
care aisle) 


SS 
NEW Intensive Foot Therapy lotion (Find at CVS) 


Retailer: Wise Consumer Products Co. will reimburse you for 
the face value of this coupon plus $0.08 handling prov ded yo 
and the consumer have complied with the terms of this offer. 
Invoices proving purchase of sufficient stock to cover presented 
coupons must be shown upon request. Any other applicaton 
may constitute fraud. Coupon void where prohibited, taxed 
or restricted. Consumer must pay any sales tax Casn value 
1/100¢. Reproduction of this coupon is expressly prohibited. 
Mail to: Dept Wise CPC PO Box 42400, Blue Ash, OH 45242 


081543900-200042 


| ll 


SL521 


Walmart >, : Walzieccns amazon 
CVS meijer Gets syne 


www.frankincensemyrrh.com 


TO ADVERTISE: CONTACT DEVIN AT MI INTEGRATED MEDIA, 860-542-5180 OR DEVIN@MI-MS.COM 


OK 
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Soul of a 
Poet 


In honor of 
Southern mamas, 
a few verses from 

the one who 
inspires this 
Alabama writer 


My mother has, 
for years, written 
little poems about 

the world as she 

sees it. I believe 
that what writing 
talent there is in 
me comes from 
her. Since it’s 
almost Mother's 
Day, I asked her 
if she would 
mind taking 
over the column 
this month and 
sharing some of 
her poetry with 
you. “Will I get 
paid?” she asked. 
“Yes,” | lied. So 
here, for the first 

time anywhere, I 

present the words 


of Margaret Bragg. 
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RICK BRAGG 
SOUTHERN JOURNAL 


The 
Telephone 


Shampoo in your hair 
Soap on your hands 
It rings and it rings 

Its constant demands 


You head out the door 
And it rings again 

But you don’t know 
No one named Jen 


You start for the garden 
Hoping still 

One more ring 

It’s Olan Mills 


> 
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Dentures 


| took a little trip 

To get me some teeth 

| thought when | got them 
I'd be able to eat 


But | couldn't talk 

And | sure couldn't sneeze 
No one told me 

They'd buckle my knees 


As we Started for home 
My sister was driving 
She didn't know 

The trouble | was having 


With poor sign language 
| got her to stop 
| grabbed for the door 


And fought with the lock 


The traffic was heavy 

As | looked about 

And there on the roadside 
My dentures fell out 


Springtime 

The sun is shining 

The sky blue and bright 

1 look up and wonder 
Why must it come night? 


illustration by JOHN CUNEO 


AWith the protection you need. 


The only bladder leak pad with 
RapidDry™ layers 


that protect differently. 
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